\4acq led CToly.i¢- Veit 


3 “< a 
Ssh) 421267 ei 
Ds .~ 


meee 
DFG 


DRIED 


—— 


Vol. XXV. No. I Whole No. 651 








“AMERICAN” 
OPEN-TOP-CANS 


HE Can with the Lock Seam. We will tur- 
nish them to you plain or enameled. Our 
enameled, lock seamed open-top cans have 


NO BURNED STREAK ON THE INSIDE 


Let us tell you why and quote you prices, 


AMERICAN CAN COMPANY 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 














THIS PAGE DEVOTEDTO MEMBERS OF 








ER 





National Canned Goods and Gs 


' a9) Dried Fruit Brokers’ Ass’. 











SECRETARY—J. L. FLANNERY, JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO.| EDWARD P. SILLS 


| Packers’ Agent and Broker in 
Canned Goods Canned Goods... 
Brokers 


42 RIVER ST., CHICAGO 
33-35 River St.————CHICAGO | Liberal Advances on Consignments. 


Correspondence Solicited 
6. K. ARMSBY CO. “EMERSON @ | HALL 
Wholesale... 


yey CANNED GOODS 











Brokerage and Commission onan $7. Pan 
Pacific Coast MINNEAPOLIS DRIED FRUITS 
Products 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


lly Cover all Jobbers in Nebraska and Minnesota. 


| T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fratts 


42 RIVER ST., CHICAGO 


Er 42 River St., CHICAGO 
LUMAN R. WING é CO. 


WHOLESALE COMMISSION MERCHANTS IN 


Saimon, Canned Goods, 
Raisins, Dried Fruits, Etc. 


2-4 Wabash Avenue, Chicago 
SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


GOODLETT é BOLLES 
GROCERY BROKERAGE 


Canned Goods, Dried Fruits 
Cans, Boxes, Labels 
KANSAS CITY, MISSOURI 


E. C. SHRINER & CO. 


Manafacturers’ Agents and Brokers in 


Canned Goods and Cans 


BALTIMORE, MD. 




















AHRONS-SEIBERT CO., LTD. 


NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 
Sole Agents Green Heart Extract 
“TABASCO SAUCE” 


Cc H ! c A G -. 
_ Sareeepenna Solicited. 








de he FLANNERY, JR. 


BROKER 
42 RiveR st. - CHICAGO 


S. P. CALKINS 6 CO. 
MERCHANDISE BROKERS 


To Jobbers Only. 
1106-1109 Tennessee Trust Building 
MEMPHIS, TENN. 


FERD. C. WHEELER, Jr. 


805 pone na. PAY 
PITTSB PA. 


Canned Goods and ‘General Merchandise 
BROKER 


Personally cover all jobbers within a ra- 
dius of 100 miles of Pittsburg 


WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 


























DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, |. T. 


We travel men. DALLAS, TEX. 


WM. M. McKOWN 


Broker in 


Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 














CHICAGO 


34 WABASH AVE. #4 








LOUIS M. PARK COMPANY 


Established 1896 


worece* Canned Goods 
ina Brokers 


Note.— 
these cities. No 
in the west. 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND. 


GETTYS & GILBERT, 
BP2KERS AND 
COMMISSION MERCHANTS 


CANNED Goops, DRieD Fruits, 
SALMON, CALIFORNIA PRODUCTS 


806 Spruce STt., ST. LOUIS, MO. 


—We cover all jobbing points ror! 
better equipped brokerage firm 











‘GRIFFITH-DURNEY CO, 


WHOLESALE 
GROCERY BROKERS, 


208 BATTERY ST. 
SAN FRANCISCO, CAL. 


GA A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1698 


Canned Goods «1 Cans 


SROKERS 


SEAVEY 6 FLARSHEIM 
Merchandise Brokers 


CANNED GOODS 


Kansas city, Mo. 
St. Louis, Mo. 
St. Joseph, Mo. 
Omaha, Neb. 
Wichita, Kans. 








Cover all jobbing centers 


adjacent to above es 
: 
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Cann Goods Brokers and Commission Houses 














THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bidg. CHICAGO, ILL., 53 River St. ST. LOUIS, MO., 605 Granite Bldg 


FE, T. KIRKPATRICK & CO. BAKER § MORGAN 


CANNED GOODS 
BROKERS 








Wholesale Selling Agents 


BROKERS 
NASHVILLE, TENN, 


ABERDEEN, - MARYLAND 


Twelve years experience in Selling to the Our Specialties 
Jobbing Trade. 


Five years experience as General Manager CORN & TOMATOES 


of Canning Factory. 

















JACOB ENOCH 


936 E. 168th St., New York City 


Mdse, Broker ana Mfrs, Representative 
Hawkins 


Universal Exhauster. 


The cans are received in single line automatically and 
carried by intercommunicating revolving discs. The 
steam is supplied by curved pipes which conform to 
the lines of travel of the cans. 

SAUERKRAUT, DILL PICKLES ae 

This machine can be furnished any size and any 
capacity desired. 


SPECIALTIES: 














Standard Capacity 
Sizes 3 lb. Cans SIZE 


VINEGAR and CATSUP ‘ 45 per min. 5x11 ft. 
57 Sas“ 
68 - 5215 “ 
80 e Sui? * 
91 = 5x19 “ 





and all PICKLED PRODUCTS 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


Agent for German Kraut Cutting Machines 42 RIVER ST., CHICAGO. 




















THE CANNER AND DRIED FRUIT PACKER. 














OTTINGHAM 


SELLS 


CANNING MACHINERY OF ALL KINDS 








INCLUDING THE CELEBRATED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 





Hominy! 


@ The packing of this article has proceeded thus 
far with but crude and home made apparatus for 
doing the work. The demand for this excellent 
article of food has, however, grown so rapidly 
that special machinery is now demanded for its 
manufacture, We are prepared to satisfy this 
demand with a line of simple, substantial and 
effective machines which at the same time does 
not call for a large expenditure in the equipment. 








HOMINY WASHING MACHINE 


@This line consists of the following machines 
which cover each step in the process: 
Mixing Machine 
Chitting or Hulling Machine 
Washing Machine 
Boiling Out Kettles 


@ The above machines are so designed as to 
make the work continuous and systematic. 

@_After treatment by the above machines the com 
is ready for the can and for the remainder of the 
process, such as filling, capping ahd sterilizing, 
our well-known line of Plummer, Hawkins and 
Sprague apparatus can be adapted to these oper- 
ations. We are prepared to furnish all formulas 
and instructions necessary for properly preparing 
this article to all purchasers of the machinery. 
@ We invite the correspondence of all interested. 


Sprague Canning Machinery Go, 


42 RIVER STREET 
CHICAGO 
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WE BUY TIN 








ud 








LAST WASTE | 
ANY SIZE OR | 
SHAPE & A) 


WRITE TO | 





SCRAP=Zz 


THE VULCAN DETINNING co. 


157 Cedar St., NEW YORK, ano STREATOR, ILL. 














Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


NEW YORK 











81 FULTON STREET  :: 














THE CHISHOLM-SCOTT Co. 


PEA HULLING MACHINERY 


| 
Works i Baltimore Boodasertece 


at office of t 
SUSPENSION BRIDGE, | SINCLAIR- phen bony co., 
Niagara Falls, 
N. ¥. 





Wells and Patapsco Sts. 
Rear of 1800 Light St. 





GENERAL BUSINESS 
CORRESPONDENCE 


ADDRESS US 


Cadiz, Ohio 








RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











TOMATO 
Canning Machinery 





ng BAKER'S GRASSHOPPER SCALDER 


We manufacture a Full Line of Tomato 
Ganning Machinery, including the above 
wellknown machine. Send for circulars 





SPRAGUE CANNING MACHINERY CO. 
Daniel G. Trench & Go., General Agents, 
CHICAGO, ILLINOIS 




















6 THE CANNER AND DRIED FRUIT. PACKER. 





Tomato Canning Machinery 








The Jersey Queen 
TOMATO FILLER 


We manufacture a full line of Tomato Canning Machinery, 
including the above well known machine. Send for circulars. 


SPRAGUE CANNING MACHINERY CO, 


DANIEL G. TRENCH é CO., General Agents, CHICAGO, ILL. 











TOMATO 
CANNING MACHINERY 





THE TRIUMPH SCALDER 


We manufacture a full line of Tomato Canning 
Machinery, including the above well known 
machine. Send for circulars. 


Sprague Canning Machinery Co. 
DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 

















**Slaysman’’ Inclinable Top and Bottom Press 
No. 3A 


**Slaysman’’ Upright Top and Bottom Press 
No. 3A 





Manufacturers of 
Automatic Can- 
making Machinery, 
including Lock 
Seaming4Machines, 
Headers, Crimpers, 
Floaters and Testers 











This illustration represents the general style and appear- 
ance of the No. 3A, Power Press in an inclinable position. It 
is the best Top and Bottom Power Press on the market. All 
bearings are reamed and scraped. 


Write for 
Prices and 
Discounts 





This illustration represents the general style and appear- 
ance of the No. 3A, Power Press in an upright position. It 
is the best Top and Bottom Power Press on the market. All 
bearings are reamed and scraped. 


SLAYSMAN & CO, ocd tsi Sairic. SceWtes ave. Baltimore, Md. 
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READ WHAT ONE USER SAYS: 


THE IRWIN PACKING & CANNING CO. 
PACKERS OF 
FRUITS AND VEGETABLES 


Sulphur Springs, Texas, May:29,’07 
THE MARLOU CHEMICAL WORKS 
Jersey City, N. J. 


Gentlemen: 


tandard 
olderin 


lux, 








Please find enclosed our 
check for $36.84, covering shipment of March 28—one Barrel Standard 
Soldering Flux. 

We are now using the Flux and it gives entire satisfaction—in fact 
we like it better than any we have ever used in our 25 years in the 
canning business. Yours truly, 


THE IRWIN PACKING ©, CANNING CO. 


W. J. IRWIN, General Manager. 


The Marlou Ghemica!l Works, Jersey City, N. J. 


THE BULLOCK-WAIT CO., Aat 
86 Lake Street, Chicago 


S. 0. RANDALL, Agt 
Marine Bank Bidg., Baltimore 


J. E. LASTRAPES, Agt 
524 Gravier St., New Orleans 




















the A 110 ~ 
Lipper 


Attaches to the Hawkins Capper. Hun- 

dreds in successful operation on all 
classes of goods. Perfectly automatic and 
reliable. Same capacity as capper. Easily 
adjusted in every respect. Less solder, less 
leaks. Adapted for 2, 24% and 3 Ib. cans. 














FULLY GUARANTEED 


S 


ORDER EARLY. 


We have to refuse late orders 
every year 


cs 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, ILL. 
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THE ULERY M. & S$, SELF CLEANING CORN SILKER 


Makes a great improvement in removal of Silk as compared 
with all other machines—and is in use in nearly 
all the large factories. 


Los: 
Yo 


The Celebrated MERRELL-SOULE CORN COOKER FILLER 


We manufacture a full line of Corn Machinery including 
the well known Model M. Sprague Cutters. 
Send for detail descriptions. 


Sprague Canning Machinery Company 


DANIEL 6. TRENCH & CO., General Agents, CHICAGO, ILL. 














THE EMPIRE CLOCK—Automatic Process Alarm 
HOW IT WORKS 


The outer frame with plug holes is stationary. The inner 
dial marked with numbers indicating minutes revolves. 

The hand or pointer is attached to the inner dial and 
revolves with the inner dial (relative position of hand to 
number on dial always remains the same.) 


HOW *"O WORK IT 


Number each of your process kettles and see that you have 
a similarly numbered plug for each kettle. 

Place a plug (with number on it corresponding with number 
on a process kettle which is ready to be timed) in the hole on 
outer frame which happens to be »pposite the figure on inner 
dial, which indicates the number of minutes you wish to cook. 

The pointer or hand attached to and travelling with the 
inner dial will reach that plug and set off alarm (electric con- 
nection to gong) in the number of minutes corresponding with 
the number on the inner dial which was opposite that plug 
when it was first inserted. 

Unload kettle which bears same number as the plug—re- 
move plug. 

@ 


Any ordinary number of kettles may be timed with one 
clock. 

Forget that hands of a clock travel past numbers on a dial— 
The hand of this clock does not. 

Remember that the hand of this clock will always pass a 
point marked on the outer frame opposite a given number on 
the dial in the number of minutes indicated on the dial opposite 
that point, when the point is marked, and you will see that this 
clock is always ready and no figuring necessary, except to put 
in plugs opposite figures which indicate length of process. 



















For further particulars address 


SPRAGUE CANNING MACHINERY COMPANY 


DANIEL G, TRENCH @ GO. General Agents 
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Power Transmitting, Elevating and | 
Conveying Machinery 





Rope Transmission Belt Conveyors 
Appliances, for all purposes, 

Chain Belting, Barrel Elevators, 

Sprocket Wheels, Package Carriers, 

Friction Clutches, Spiral Conveyors, 

Shafting, Pulleys, Gearing. Elevator Buckets, 

3g) 

Webster M’f’g. Co., 
a 1075-1097 West Fifteenth St., CHICAGO 





NEW BUCKLIN 
| PEA FILLER AND BRINER 


. 

















MANUFACTURED BY 


The Sinclair- Scott Company 


Manufacturers of Canning House Machinery 
BALTIMORE, MD. 








MANUFACTURERS OF THE STRICTLY HIGH GRADE 
NICKEL STEEL “MARYLAND” AUTOMOBILE 

















THE | PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 





THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and er bodies the 
ONLY Si SCIENTIFICALLY CORRECT METHOD 
= ef BLANCHING PEAS 


This machine is different in principle and construction from 
other machines, made to imitate it, in general outer appearance. 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath treatment. 

Remember the blanching is the most important operation in the 
entire process of packing peas—It can’t be done any old way and 
get right results. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., General Agents 
CHICAGO, ILL. 
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Metallic Cap 
NINE REASONS 


forthe use of this “Hermetic Seal,” the simplest 
and handsomest and safest ever made. 

Three Reasons for Packers:—1. It saves time 
and labor, which are money—big money in the busy 
season. 2. It saves the losses by breakage and spoiled 
goods—which are more money. 3. Its fine appearance 
increases the selling value of products. It gives the high 
grade look, even to a iow-price package. 

Three Reasons for Dealers:—1. It does not leak. There {~ 
are no wasted goods and no dissatisfied customers. 2. It does 
not rust. The packages are always clean, bright and inviting. § 
3. Customers buy with their eyes as well as with their appe- 
tites. They like a neat, artistic package. 

Three Reasons for Consumers:—1. It is quickly and j@ 
easily removed by the fingers—no prying or gouging with a & 
knife or fork. 2. It avoids all cutting of hands and breaking of & 
3. After removal, the B 
















glass and soiling of tables and clothes. 

Cap is used for perfect covering. ’ 
No. 53 Cap comes assembled. The Dodge Capping Machine 

is a marvel of simplicity and accurate work. 


THE DODGE METALLIC CAP COMPANY, Montclair, N. J. 
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BARGAINS 


1 Crosby Lock Seamer, equipped for No. 2 and No. 3 
’ standard cans. 

Crosby Header for No. 2 standard cans. 

Crosby Rotary Crimper for No. 2 and No. 3 cans. 
Crosby Rotary Crimper for No. 2 and Gallon cans. 
Utica Industrial Co. Header for No. 2 and No. 3 cans. 
McDonald Testers for sizes up to gallons. 

Ayars Automatic Tester for No. 2 and No. 3 cans. 
Bliss No. 3 Press for gangs of dies. 

Rotary Resin Pulverizer. 

Fay & Seott End Soldering Machine. 

Sprague Corn Cutters, 1893 model. 

M. S. Corn Silkers. 

Conant double filler corn Cookers, 

Burnham double filler corn Cooker. 

Huntley No. 6 Pea Grader. 

Stevens foot power Tomato Filler. 

Lockwood Carburetor. 

12-H. P. Horizontal Engine. 

1000 reams 10x14 Tissue Wrappers. 

350 reams 12x16 Tissue Wrappers. 

2 Knapp No. 2 Labeling Machines. 

1 Model M. Sprague Corn Cutter. 

1 Single Burnham Corn Cooker. 

2 Huntley Monitor Bean Graders. 

2 Monitor Bean Cutters. 
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ALL OF ABOVE IN FIRST CLASS CONDITION 
PRICES AND TERMS ON APPLICATION 





S. F. SHERMAN, Utica, N. Y. 
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“Simplicity” 
Can Righting 
Machine 





FOR USE WITH ALL 


FILLING MACHINES 








runway at the rate of over 100 per minute, no matter 

whether their open ends ‘are turned in one direction 
or not, turn them right end up and deliver them all day 
to the can filler without making a mistake or becoming 
weary. It will do away with labor of one individual and 
will save three times its cost in one season. It will save 
wear and tear on the nerves of your Superintendent and 
make dings go more smoothly about your factory. It 
has been thoroughly tested by a season of regular use. 


Tm little machine will take rolling cans from a 


FOR FURTHER PARTICULARS ADDRESS 
Sprague Canning Machinery Co., aces, Chicago 























POPE 


“‘Clean and Bright’’ 
Tin Plates 

















Are manufactured in the most modern 
and completely equipped mill in the 
country. 


¢ Concentrating our efforts upon the 

manufacture of canning tin plates, it 
is reasonable to believe that we succeed in 
making the best. 


¢ Whether you make or buy your cans, 


you will find them satisfactory if our 
plates are used in the making. 


POPE TIN PLATE COMPANY 


PITTSBURGH, PA. 


WRITE US FOR REASONS 
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Sanitary Pea Conveyor 




















We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.); 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
42 River Street, Chicago. 
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PACKERS’ CANS 





FOR 


PEAS—BEANS 
CORN 


= et 





Order early and make sure 
of getting them on time. 
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NEW YORK 








American Can Company 


BALTIMORE CHICAGO SAN FRANCISCO 
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THE CANNER 


AND DRIED FRUIT PACKER 





with which is incorporated TRENCH’S CANNERS’ INDEX 











PUBLISHED EVERY THURSDAY BY 














THE CANNER PUBLISHING COMPANY, 


22 East Randolph Street, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, One year... .......ceececeeecereeees cc eee 83.00 
Bn I, CUI arn 6 85 6 085 0 5.9.06 06.0000 b00 hh 6 sk asp scn0dsscsne 5.00 

® Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 


Correspondence upon all subjects of interest to the trade is solicited 
Items of news, both personal and general. are always interesting, and 
we wish each subscriber to assist in making The Canner and Dried Fruit 
Packer the newsiest journal in the trade. 

In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 

Literary contributions are invited from all interested in the advance- 
ment of the canning industry... Payments will be made for all special 
papers on practical, mechanical or scientific subjects of value to the indus- 
try which are accepted and published. 





ENTERED AT THE CHICAGO POST-OFFICB AS SECOND-SLASS MATTER 
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Clean up—cleanliness in food packing plants is the 
thing. 
oes 
The 1907 pea pack can’t amount to more than the 
country’s requirements during the year ending Jure 
30, 1007. 
#2 
Unlike the field corn crop, there is no increase in 
acreage of sweet corn to counteract the lower con- 
dition as compared with this date last year. 
i 
The government’s policy of excluding frora the 
United States all shipments of unfit foreign manufac- 
tured food is proper and right. We produce good, 


clean, wholesome canned and other food in sufficient 
quantities in this country without admitting unsatis- 
factory stuff from Europe to compete with our home 
products. Keep the doped and dyed foreign goods 
out of the country. 

6 * 

While we commend the fairness of the officials at 
Washington in deciding to permit the use of ben- 
zoate pending further investigations to determine 
whether its effect is harmful or non-injurious, the 
preservative question still remains unsettled. The 
discussion as to the effects of benzoate of soda when 
taken into the stomach with food, and of the neces- 
sity for the use of a preservative at all, will continue 
probably for a year or two longer, but better that 
than official condemnation of a preservative not posi- 
tively known to be injurious to health. 

oa 

THE CANNER can’t quite understand why the use 
of sulphate of copper in French canned peas is neces- 
sary when American pea canners evidently don’t con- 
sider that they would be benefited by being given per- 
mission to color their product. American pea pack- 
ers are indifferent as regards sulphate of copper in 
their goods. They do not use it and don’t seem to 
want to. Why, then, is it considered so important 
that the French canners should be allowed to go on 
coloring their goods a greener green than was ever 
the gift of nature? The public takes American canned 
peas uncolored and would soon learn to forget to 
look for the unnatural green that has always dis- 
tinguished the French article. 

o:- 6.4 

The mid-summer business situation as viewed by 
the commercial agencies is more satisfactory than 
ordinarily. Bradstreet’s, for instance, says that: 
“Continued favorable weather, coupled witn improve- 
ment in reorder business with jobbers and in pay- 
ments on past business, gives a more optimistic tone 
to the general situation than seemed possible a month 
ago.” Dun’s review of general business conditions 
notes: ‘There is not the customary complaint of mid- 
summer dullness in general trade channels, while the 
demand for seasonable fabrics is rapidly depleting 
stocks that threatened to be carried over. Brisk re- 
tail trade is accompanied by more prompt collec- 
tions, and many cities that were slow to respond to 
the better feeling now send satisfactory reports.” 
Nun’s weekly report on trade in the Chicago district 
says: “Mid-summer conditions are now entered into, 
but trade in the aggregate discloses less decline in 
activity than usual. The volume of distributive trade 
remains exceptionally wide, and the leading indus- 
tries show no disposition to curtail production, the full 
employment of machinery and available workers be- 
ing imperative to sustain prompt deliveries.” 
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CONTINENTAL CAN COMPANY 


DIRECTORS: 
FACTORIES: 


OHIOAGO 
SYRAOUSE 
BALTIMORE 


Oo. A. SUYDAM, Saxuzus Acure 


TO THE CANNING TRADE: 














We desire to thank our friends in the Canning business 
who have so very liberally patronized us this year, and to advise 
them that our three factories at Chicago, Syracuse and Baltimore 
are now running to their full limit and making what is unquestion- 
ably~ the best Can in the country. We are filling our large 
storage houses at each of our Plants with Cans to supply our 
customers during the rush season and we are satisfied that our 
Cans and our service will both be more satisfactory, if possible, to 
our customers than ever before. 


We have gone steadily ahead making Cans day after day~ 
—shipping them out when we had shipping instructions and 
storing them when it was necessary, and we are going into the 
packing season with a large stock of Cans on hand, prepared to 
give our customers first-class shipping service on short notice. 
We feel that it is due our friends who have placed their orders 
with us to know that we appreciate their business and that we 
are in most excellent shape to handle it. 


Awaiting your further commands, we remain, 
Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOMAS G. CRANWELL, President. 
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THE CANNER AND DRIED FRUIT PACKER. 
Clean Up. 


HILE pea-packing is over.in the more south- 
erly states and well under way in the north- 
Poa) o™ tier, so much of the canning season re- 

mains that it is timely to say a word or‘two 
regarding the important matter of cleanliness of the 
cannery “and its immediate surroundings,—the yards 
as well as the interior of the plant itself. 

Clean up the factory before commencing the sea- 
son’s run on tomatoes or corn, or whatever product 
is handled. Clean the interior of the plant thoroughly, 
every nook and corner. Clean the floors and walls and 
all, and after finishing the inside proceed to give 
careful attention to the outside. 

This may seem superfluous, as not affecting the 
goods, but the goods are affected by germ-breeding 
surroundings. 3esides, a clean, orderly place gives 
a good impression, is a good example to employes, and 
is an economical investment. 
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And there is anothéf-féason why packers should 
get their plants in a thoroughly clean condition: The 
federal food law is now being enforced. Government 
inspectors are traveling over the country. One of 
them is liable to visit your factory any day, and a 
dirty plant would be certain to cause an unfavorable 
report to be sent in. No packer wants it said that he 
packs his goods amid unsanitary surroundings. Every 
packer desires to be known as one who packs good, 
sound, fresh raw stock in a plant where due regard 
for sanitation is shown, where order instead of con- 
fusion rules, where no ‘refuse is allowed to accumulate 
either inside or outside the factory, where care is 
taken to produce goods that in all respects meet the 
consumer’s demand for foods wholesome, pure, sweet, 
appetizing and above suspicion. 

Clean up the factory and the yards BEFORE open- 
ing the packing season. 


Green “Truck*’ Vs. Canned Goods. 


RETAIL grocery paper, which is just as well 
left unnamed, seems to be laboring under 
the impression that “green truck” is elbow- 
ing canned goods out of their place in the 
esteem of American consumers. The drift of the 
following remark is in that direction: 

In the early days of canned goods some imaginative people 
had visions of the canned articles superseding the fresh vege- 
tables, everr in the season of the latter. The dawning era 
was to be the tin can age, and certainly the can made great 
strides into popular favor. Yet, notwithstanding the cheap- 
ness, palatability and wholesomeness of canned goods of all 
sorts, the consumption of green vegetables has grown to tre- 
mendous proportions, the winter rate of production being ap- 
parently not far behind the summer rate, to judge by the ap- 
pearance of the fresh vegetable and fruit department of the 
average grocery store of New York. Yes, there can be no 
doubt that the green stuff is having a measure of revenge 
upon the canned goods by appearing in the seasons formerly 
held sacred to the tinned vegetable and those varieties of the 
fresh which can be carried from one season till the next, 
without special treatment of any kind. 

The can is making greater strides into popular 
favor than ever, notwithstanding that California, 
Cuba, Mexico, Florida, Texas and other lands where 
the sun’s rays are warm enough to ripen vegetables 
and fruits much earlier than they reach a market- 
able condition in our colder northern latitudes, man- 
age to ship green “truck” to northern market some- 
what earlier and in larger quantities than was the 
case a few years ago. It is true that the consump- 
tion of early green vegetables has grown to tremen- 
dous proportions, but there has also been a steady and 
large increase in the consumption of canned fruit and 
vegetables of all kinds, while the people are consum- 
ing fruits and vegetables in tin during every month in 
the year. The winter and spring are the seasons in 
which the consumption of canned goods naturally is 


largest, yet there isn’t a month in the entire year in 
which very considerable quantities of tinned foods 
aren’t consumed. Indeed, as a matter of fact, canned 
fruits and vegetables are eaten in the seasons former- 
ly given over to green “truck” to a far greater ex- 
tent than the fresh stuff appears in the seasons ‘“form- 
erly held sacred to the tinned vegetable and those va- 
rieties of fresh which can be carried from one sea- 
son till the next, etc.” The convenient form in which 
canned goods reach consumers is a strong point in 
favor of their use in preference to the fresh product. 
The paring and peeling and washing is already done; 
most canned foods are practically ready to serve. 
The “appearance of the fresh vegetable and fruit 
department of the average grocery store of New 
York” is, anyway, no indication of what is being 
eaten throughout the country. The markets of the 
large cities are supplied earlier than those of the small- 
er places, while the villages and country trading cen- 
ters know nothing of the out-of-season or very early 
fruits and vegetables that arrive so much in advance 
of the time of their ripening at home. The bulk of 
our population doesn’t eat the early fruits and vege- 
tables that come from warmer climates. Millions 
don’t have opportunity to eat them, and millions more 
aren’t able to pay the high prices at which they sell. 
Canned goods are the stand-by of the majority of 
American consumers throughout the greater part of 
the year. They never will be superseded by fresh 
stuff from the south or the tropics. On the other 
hand, the consumption of canned goods will increase 
more rapidly during the next several years than at 
any time in the past. The public is only beginning 
to know how good and wholesome this class of food 
is. Food legislation is aiding the public’s education. 











Assert Marmalade is Jelly. 


A sub-board of the Board of General Appraisers 
at New York has been considering, in a test case 
brought by Bogle & Scott and others, the question 
of the classification of orange marmalade for duti- 
able purposes. Bogle & Scott and the other import- 
ers contend that marmalade should be assessed at 35 
per cent ad valorem as “jellies of all kinds” under 
paragraph 263, while the government holds that the 
merchandise is dutiable at 35 per cent and one cent 


per pound as preserved fruits, under the same para- 
graph. There is no specific provision for marmalade 
in the tariff. 


R. H. GRINSTEAD & COMPANY 


Pacers nents CANNED GOODS AND DRIED FRUITS 
LOUISVILLE, KENTUCKY 
CORRESPONDENCE SOLICITED FROM BUYERS AND SELLERS 


References—Union National Bank. All Jobbers in Louisville 
Members of the National Canned Goods and Dried Fruit Brokers’ Association. 
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PACKERS’ CANS 
The National Pure Food Law Says: 


Tin containers must be outside soldered. 
We are prepared to furnish the trade with Cans 


that are entirely outside soldered. 
Cans that have no solder on the inside of seam. 











Cans that are made of non-acid flux. 

Cans that are clean both inside and outside. 

Give us a trial order and we will convince you 
that Wheeling Cans are as near perfect as it is pos- 
sible to make them. 

















WILLIAM DUGDALE, Sales Agent Wheeling Can Company, 


FOR INDIANA AND KENTUCKY 
301 MAJESTIC BUILDING, INDIANAPOLIS, IND Oliver Jd. Johnson, President 
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CANNED GOODS MARKET 
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While there has been too much rain in sections 
west, including Illinois, the corn crop as a whole 
has made good progress during the past week, as the 
weather throughout the greater portion of the sweet 
corn-producing area has been of the made-to-order 
brand, and in consequerice the crop has gone right 
ahead, though the backwardness of corn, caused by 
the cold weeks that gave it such a late start, hasn’t 
been overcome and wey shall require pretty nearly 
ideal conditions as to temperature and moisture 
through the remaining portion of the season to pro- 
duce a good yield from the acreage planted, which, 
while there are people in the business who believe it 
is just about as large as last season, is from the best 
information obtainable a small percentage below the 
acreage cultivated in 1906. As we see it, the posi- 
tion of corn is encouraging to the holder, or to the 
packer who will be a holder following the coming 
pack. Last season the United States pack was 8,739,- 
go8 cases, in 1905 the total was 13,939,683 cases, in 
1904 the pack was estimated at 11,462,969 cases, or a 
total for the last three years, beyond which it is need- 
less to go in reckoning the annual consumption of 
this article, since the population has increased consid- 
erably in the meantime and corn is, if anything, more 
popular, of 34,142,560 cases, or an average annual 
production for the last three years of 11,380,853 cases. 
Now, the points to be weighed are the fact that the 
acreage planted for this crop will not allow of a pack 
equal to the average annual production since and 
including 1904, and the further fact that the carry- 
over in packers’ hands when added to the 1907 out- 
put wil’ not bring the supply for the ensuing year up 
to the average ennual production for the three sea- 
sons past, unless there should be a phenomenal yield 
from this year’s acreage, whereas nothing of the 
sort is expected. The best information obtainable in- 
dicates that the carry-over in first hands is below 
2,060,000 cases, hence it follows that as large as pro- 
duction was in 1904, 1905 and 1906, consumption in 
the three years hasn’t been far short of equaling it. 
The 1907 pack is figured to fall short of the quantity 
of corn canned in i906, which was 8,739,908 cases, 
the acreage being Smaller and the crop situation not. 
on the whole, as satisfactory, on account of its back- 
wardness. Corn prices have for a long time been 
weighed down by a mighty surplus, but that has mostly 
been gotten out of the way, and with hardly a pos- 


sibility of creating another over-supply this year, the 
prospect is encouraging. 

The tomato market isn’t as strong as it was a fort- 
night ago. Until then there had been so much unsea- 
sonable weather that the prospects weren't brilliant 
enough to dazzle anybody, considering the backward- 
ness of the planting and the slow progress of the 
crup, and, as invariably happens, the jobbers were 
actively in the market, paying for futures prices which 
the entire fraternity are pleased, under ordinary cir- 
cumstances, to consider well over the danger line, 
which is supposed to be in the near neighborhood of 
eighty cents a dozen cans The longer the chilliness 
of the atmosphere continued the stiffer became the 
backbones of the buyers—and then, suddenly, the real 
summer weather arrived and thawed things out a 
bit. 

We quote the following from a report sent out by a 
Baitimore authoritv on canned goods: “Increased de- 
mand this weck for spot tomatoes for immediate ship- 
ment was caused by offerings of choice standard qual- 


ity goods at a lower price than had been prevailing, 


and the quick response with buying orders from nearly 
all sections shows how small the stocks in the hands 
of jobbers must be at this time. Perhaps, when the 
new pack is ready for shipment early in August there 
may be the same eagerness to obtain some of the new 
goods as there was to get the first pack of new peas. 
It may be well, therefore, to anticipate your wants, 
to some extent at least, to insure early shipment and 
get your orders booked now. We offer an attractive 
trade in spot tomatoes for quick shipment and, also, 
for shipment out of the earliest new packing. For de- 
liverv later on, say September and October shipment, 
as may be desired, the price is lower. The outlook 
is for a lively market in tomatoes, and the develop- 
ments are altogether dependent on two factors—the 
wether conditions during the next six weeks and the 
question of securing sufficient labor during the can- 
ning season, especially at the canning houses located 
at points outside of Baltimore. The tomato market is 
worth close attention.” 

In regard to future tomatoes, the following has been 
received from Aberdeen, Md.: “We are having sun- 
shine, frequent rains and hot weather—conditions 
most favorable for the ‘pesky’ tomato. As a result, 
the majority of buyers interpret this as an indication 
of lower prices, probably due consideration is not 











©. E. McMEANS, 
Am. Soc. M. E. 


CHAS. A. TRIPP, 
Am. inst. E. E. 


HMefleans & Tripp 


ENGINEERS 


MECHANICAL ELECTRICAL 
MACHINE DESIGNERS 





Design and Superintendence of 


CANNING PLANTS 


Special Conveyors and Handling Systems. 
607 State Life Bidg. INDIANAPOLIS 








Howard’s System of Capping 








Is now used by hundreds of Canners whom you will 
know, and why not? ~Our price is so reasonable that 
every house can afford to buy. @Are you having trouble 
capping cans with 2 7-16 inch openings? Just drop us 
a line, and we will show you how easy it is to cap large 
mouth cans. Our booklet will interest the man that 
thinks, buys, and plans for a canning factory. Write for 
it. QWe have repeated orders this season from firms 
that bought last year. 


M. E, HOWARD'S ENGINE WORKS, '">™“sAr°u': 
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given to the fact that possibly four to five million 
cases of futures have been sold and if we do not get 
tnis sunshine and favorable weather what would be 
the contents of the cans? It must not be forgotten 
that we had a late season, and it will require a late 
fall to bring about a normal yield. Most favorable 
weather conditions can assist the tomato plant largely 
in helping to make up for lost time and yet can it be 
concluded that the tomato will accomplish in an unusu- 
ally short space of time what has not been accom- 
plished this season, so far, by wheat, strawberries, peas 
and string beans? Wheat harvest is two weeks late; 
scarcity of the other three articles has brought about 
a condition wherein the packer was compelled to pay 
double and triple the usual price in order to obtain, 
and even at these prices, it was impossible to locate 
anything like the usual norrhal supply.” 

The direct crop advices in our correspondence col- 
umns this week will give a pretty good idea of the 
prospects for the pea pack to date. There has been 
some complaint of hot weather in Wisconsin and 
latest reports from that state have not been quite 
as encouraging as regards the size of the pack as 
earlier advices. The yield of early peas in some parts 
of New York state also is turning out lighter than 
expected. 

Fruits 

The California Fruit Canners’ Association’s open- 
ing prices on the 1907 pack were received by the trade 
in Chicago on Tuesday. They are f. o. b., subject 
to change without notice, cash, less 1% per cent dis- 
count, as follows: 

Apples—No. 3 ext., $2.00; No. 2% spec., $1.85; No. 2% 


ext., $1.70; No. 2% ext. stnds., $1.40; No. 2% stnds., $1.30; 
No. 2% secnds., $1.20; No. 2% water, $1.10; No. 2% pie, 
$1.10; No. 8 ext. No. 2%, $4.50; No. 8 ext. stnd., $4.25; No. 
8 stnds., $3.75; No. 8 pie, $2.85. 

Apricots—No. 3 ext., $3.00; No. 2% spec., $2.75; No. 2% 
ext., $2.50; No. 2% ext. stnds., $2.10; No. 2% stnds., $1.80; 
No. 2% secnds., $1.50; No. 2% water, $1.40; No. 2% pie, 
$1.25; No. 8 ext. No. 3, $8.00; No. 8 ext. No. 2%, $7.00; No. 
8 ext. stnd., $6.59; No. 8 stnd., $6.00; No. 8 water, $5.25; 
No. 8 pie, $5.00. 

Apricots, Peeled—No. 3 ext., $3.50; No. 2% spec., $3.25; 
No. 2% ext., $2.80; No. 2% ext. stnds., $2.60; No. 8 ext. No. 
3, $0.50; No. 8 ext. No. 2%, $8.50; No. 8 ext. stnds., $8.00. 

Apricots, Sliced—No. 3 ext., $3.50; No. 2% spec., $3.25; No. 
> ext., $2.80; No. 2% ext. stnds., $2.60; No. 8 ext. No. 3, 


aI > 
$9.50; No. 8 ext., No. 2%, $8.50; No. 8 ext. stnds., $8.00 
Blackberries—No. 3 et., $2.25; No. 2% spec., $2.00; No. 
2% ext., $1.75; No. 2% ext. stnds., $1.60; No. 2% stnds., 
$1.50; No. 2% secnds., $1.40; No. 2% water, $1.30; No. 2% 


pie, $1.30; No. 8 ext. stnd., $5.00; No. 8 stnd., $4.75; No. 8 

water, $4.25; No. 8 pie, $4.25. 

Cherries (Royal Anne)—No. 3 ext., $3.50; No. 2% spec., 
$3.25; No. 2% ext., $3.00; No. 24 ext. stnds., $2.85; No. 2% 
stnds., $2.50; No. 2% secnds., $2.00; No. 2% water, $1.90; 
No. 2% pie, $1.70; No. 8 ext. No. 3, $10.00; No. 8 ext. No 
2%, $9.00; No. 8 ext. stnds., $8.00; No. 8 stnd., $7.00; No. 8 
water, $5.00; No. 8 pie, $4.50. 

Cherries (White)—No. 3 ext., $3.50; No. 2% spec., $3.25; 
No. 2% ext., $3.00; No. 2% ext. stnds., $2.85; No. 2% stnd., 
$2.50; No. 2% secnd., $2.00; No. 2% water, $1.90; No. 2% 
pie, $1.70; No. 8 ext. No. 3, $10.00; No. 8 ext. No. 2%, 
$9.00; No. 8 ext. stnd., $8.00; No. 8 stnd., $7.00; No. 8 water, 
$5.00; No. 8 pie, $4.50. 

Cherries (Black)—No. 3 ext., $3.50; No. 2% spec., $3.25; 
No. 2% ext., $3.00; No. 2% ext. stnd., $2.85; No. 2% stnd., 
$2.50; No. 2% secnd., $2.00; No. 2% water, $1.90; No. 2% 
pie, $1.70; No. 8 ext. No. 3, $10.00; No. 8 ext. No. 2%, $0.00; 
No. 8 ext. stnd., $8.00; No. 8 stnd., $7.00; No. 8 water, $5.00; 
No. 8 pie, $4.50. 

Grapes (White Muscat)—No. 3 ext., $2.00; No. 2% spec., 
$1.75; No. 2% ext., $1.60; No. 2% ext. stnd., $1.25; No. 2% 
secnd., $1.10; No. 2% water, $1.05; No. 2% pie, $1.05; No. 8 
ext. stnd., $3.75; No. 8 stnd., $3.50; No. 8 water, $3.00; No. 8 
pie, $3.00. 

Peaches (Yellow Free)—No. 3 ext., $2.50; No. 2% spec., 
$2.25;:No. 2% ext., $2.00; No. 2% ext. stnds., $1.80; No. 2% 
stnds., $1.65; No. 2% secnds., $1.45; No. 2% water, $1.30; 
No. 2% pie, unpeeled, $1.10; peeled, $1.20; No. 8 ext. No. 3, 
$7.00; No. 8 ext. No. 2%, $6.00; No. 8 ext. stnd., $5.50; No. 
8 stnd., $5.00; No. 8 water, $4.25; No. 8 pie, peeled, $4.00; 
unpeeled, $3.25. 

Peaches (Lemon Cling)—No. 3 ext., $3.00; No. 2% spec., 
$2.60; No. 2% ext., $2.40; No. 2% ext. stnds., $2.15; No. 2% 
stnds., $1.85; No. 2% secnd., $1.65; No. 2% water, $1.40; No. 
24% pie, unpeeled, $1.10; peeled, $1.25; No. 8 ext., No. 3, 
$8.00; No. 8 ext. No. 2%, $7.50; No. 8 ext. stnd., $6.50; No. 
8 stnd., $6.00; No. 8 water, $4.50; No. 8 pie, peeled, $4.25; 
unpeeled, $3.50. 

Peaches (Lemon Cling Sliced)—No. 3 ext., $3.00; No. 2% 
. $2.60; No. 2% ext., $2.40; No. 2% ext. stnd., $2.15; 
23 stnd., $1.85; No. 8 ext., No. 3, $8.00; No. 8 ext. No 

2%4, $7.50; No. 8 ext. stnd., $6.50; No. 8 stnd., $6.00; No. 8 

water, $4.50. 

Peaches (White Heath)—No. 3 ext., $3.00; No. 2% spec., 
$2.60; No. 2% ext., $2.40; No. 2% ext. stnd., $2.15; No. 2% 
stnd., $1.85; No. 2% secnd., $1.65; No. 2% water, $1.40; No. 
2™% pie, unpeeled, $1.10; peeled, $1.25; No. 8 ext. No. 3, $8.00; 
No. 8 ext. No. 2%, $7.50; No. 8 ext. No. 2%, $7.50; No. 8 
ext. stnd., $6.50; No. 8 stnd., $6.00; No. 8 water, $4.50. 

Peaches (White Heath Sliced)—No. 3 ext., $3.00; No. 2% 
spe., $2.60; No. 2% ext., $2.40; No. 2% ext. stnd., $2.15; No. 
2% stnds., $1.85. 

Pears (Bartlett)—No. 3 ext., $3.00; No. 2% spec., $2.60; 
No. 2% ext., $2.40; No. 2% ext. stnd., $2.15; No. 2% stnd., 
$1.80; No. 2% secnd., $1.65; No. 2% water, $1.40; No. 2% 
pie, unpeeled, $1.05; peeled, $1.20; No. 8 ext. No. 3, $8.00; 
No. 8 ext., No. 2%, $7.50; No. 8 ext. stnd., $6.50; No. 8 
stnd., $5.50; No. 8 water, $4.50; No. 8 pie, peeled, $3.75; un- 
peeled, $3.25. 
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“Anchor Brand” Soldering Flux 


Manufactured by 
GARDEN CITY LABORATORY, INC. 


N. B.—No muriatic (hydrochloric) acid 
is used in making “Anchor” Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 
NO CANS NOR CONTENTS DISCOLORED. Sold in barrels and half-barrels, or in kegs of 10 gallons. 
WRITE FOR PRICES AND INFORMATION. 


United Zinc and Chemical Co., Sole Distributors 





Quality 


Efficiency 
Purity 


NON-ACID 











Union Ave. and 22d St., CHICAGO 
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Plums (Green Gage)—No. 3 ext., $2.25; No. 2% spec., 
$2.00; No. 2% ext., $1.50; No. 2% ext. stnds., $1.30; No. 2% 
stnd., $1.20; No. 2% secnd., $1.10; No. 2% water, $1.05; No. 
2% pie, $1.00; No. 8 No. 3, $5.50; No. 8 ext. No. 2%, $4.50; 
No. 8 ext. stnd., $4.00; No. 8 stnd., $3.75; No. 8 water, $3.25; 
No. 8 pie, $3.00. 

Plums (Egg)—No. 3 ext., $2.25; No. 2% spec., $2.00; No. 
21% ext., $1.50; No. 2% ext. stnd., $1.30; No. 2% stnd., $1.20; 
No. 214 secnd., $1.10; No. 2% water, $1.05; No. 2% pie, $1.90; 
No. 8 ext., No. 3, $5.50; No. 8 ext. No. 2%, $4.50; No. 8 ext. 
stnd., $4.00; No. 8 stnd., $3.75; No. 8 water, $3.25; No. 8 


pie, $3.00. ’ e - 

Plums (Gold Drop)—No. 3 ext., $2.25; No. 2% spec., $2.00; 
No. 2% ext., $1.50; No. 2% ext. stnd., $1.30; No. 2% stnd., 
$1.20; No. 2% secnd., $1.10; No. 2% water, $1.05; No. 2% 
pie, $1.00; No. 8 ext., No. 3, $5.50; No. 8 No. 2%, $4.50; No. 
& ext. stnd., $4.00; No. 8 stnd., $3.75; No. 8 water, $3.25; No. 
8 pie, $3.00. ; ; 

Plums (Damson)—No. 3 ext., $2.25; No. 2%4 spec., $2.00; 
No. 2% ext., $1.50; No. 2% ext. stnd., $1.30; No. 2% stnd., 
$1.20; No. 2% secnd., $1.10; No. 2% water, $1.05; No. 2% 
pie, $1.00; No. 8 ext. No. 3, $5.50; No. 8 ext., No. 2%, $4.50; 
No. 8 ext. stnd., $4.00; No. 8 stnd., $3.75; No. 8 water, $3.25; 
No. 8 pie, $3.00. 

Raspberries—No. 3 ext., $3.25; No. 2% spec., $3.00; No. 
2% ext., $2.75; No. 2% ext. stnd., $2.50; No. 2% stnd., $2.35; 
No. 2% secnd., $2.25. 

Strawberries—No. 3 ext., $3.25; No. 2% spec., $2.75; No 
2% ext., $2.60; No. 2% ext. stnd., $2.50; No. 2% stnd., $2.25; 
No. 2% secnd., $2.15. 

Peaches, sliced L. C., No. 1 tall cans, extra, $1.35; ext. 
stnd., $1.25. 

The association in announcing its prices, calls espe- 
cial attention to the fact that sales are subject to 
terms and conditions of its regular sales contract, 
form No. 275, which provides for pro rata delivery 
in case of short pack. All No. 3, No 2. and No. 2% 
cans, 2 doz. in a case, No. I cans, 4 doz. in a case. 
gallon cans, 1 doz. in a case. If shipped 6 cans to the 
case, gallons will be figured toc per doz. higher. 

These prices show stiff advances over last year's 
opening quotations by the association, but THe CaAn- 
NER is informed that confirmations have been freely 
made by jobbers who bought subject to price when 
named. The association is scrutinizing confirmations 
very closely and assortments are being scaled down to 
suit conditions on the coast. The prices that have 
been made so far this season on California canned 
fruits have not been entirely to the satisfaction of 
jobbers, but contracts have been, after more or less 
“kicking” very generally approved. This does not 
mean, however, that wholesalers will not buy all the 
canned peaches and other fruits they can from pack- 
ers in Michigan, New York State and elsewhere east. 
The situation on California canned fruits has never 
been so strong as this year, when packers have had 
to pay the highest prices on record for raw stock as 
well as to figure unprecedented high cost for mate- 
rials and labor. The result is that a good many small 
packers in California have not named prices at all this 
year, and will not open up their plants the present sea- 
son, which will mean that the Coast pack will be just 
so much less than if these smaller packers had de- 
cided to operate. 


Late reports on the Michigan peach outlook indi- 


cate improvement in prospects for the yield of that 
fruit. 


Tomatoes— 


Indiana No. 3 spot standard tomatoes are offered at 
$1.02 % to $1.05 delivered Chicago. New pack Missis- 
sippi goods were offered here early in the week at 
$1.00 per doz., delivered, being the first goods that we 
have heard of ready for shipment out of the new pack. 
We have heard of a sale of Indiana futures made here 
this week at 85c, factory, being the lowest prices we 
have heard of for quite a long time, and in fact a low- 
er figure than Indiana packers as a rule are willing to 
accept, as few packers in Indiana are now offering 
future tomatoes, a number giving as their reason for 
not desiring to sell more 1907 packing the poor crop 
outlook in their localties. 

Corn— 


While tomatoes have eased, the market on corn re- 
mains firm, both spot and new pack. Spot western 
standa d corn is offered generally at 60 to 62%c Chi- 
cago. Sales at these figures, and in one or two in- 
stances slightly higher, were made here this week. 
Western 1907 standard pack is generally quoted at 60c 
to 62'c f. o. b. factory. Lllinois corn packers are not 
offering futures now, so far as we have learned. New 
York reports a firm market. 

Peas— 

There is nothing to be said in regard to spot peas, 
old packing having been closely cleaned up before 
arrival of any 1907 pack. New goods have been com- 
ing, in, principally from Indiana and Illinois, although 
a very few have been received from Wisconsin also. 
The arrivals have been distributed by the jobbers to 
the retail trade on future contracts as fast as the 
goods came in. New York advices indicate that quite 
a little interest is being taken there by the jobbing 
trade in new southern peas. See our Baltimore let- 
ter for conditions in that market. General crop ad- 
vices have been less favorable of late. 

Asparagus— 

Deliveries of new pack California asparagus are re- 
ported to be giving general satisfaction. The scarcity 
of stock keeps prices largely nominal. 

Beans— 

We can learn of no future western pack string 
beans being offered in the local market. Western 
packers of beans have not started yet, but will com- 
mence probably next week. Some Mississippi packed 
string beans have been offered here this week on the 
basis of 85c per doz., delivered, but buyers consid- 
ered the price too high. Baltimore offers standard 
No. 2 string beans at 60c and 3s at 8oc, f. o. b. there. 
Baltimore quotes No. 10 standard string beans at 
$2.35, new pack. 

Sardines— 

Domestic sardines are firm in price and in good 

demand. Our latest advices are that the packing con- 
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tinues light. One report states that Maine sardine 
canners are using up their surplus stock to fill orders 
to meet current "demend. 


Salmon— 

The salmon market remains very firm here and on 
the coast. Red Alaskas are extremely firm and there 
is a good jobbing interest in this grade. As re- 
gards future red Alaska talls, the jobbing trade are 
waiting the naming of the Alaska Packers’ Associa- 
tion’s opening prices, in which a great deal of inter- 
est is being manifested. The association has made 
a price on 1907 packing medium red Alaska, on the 
basis of 95c, f. 0. b., but has not as yet named a quo- 
tation on No. 1 Alaska talls. The 95c price for 
medium red still holds. Pink fish are quoted 8oc, f. o. 
b., 1907 packing. wpe small packers have sold fu- 
ture red Alaska talls at $1.05, f. o. b. coast. See the 
letter from our Seattle correspondent for news of the 
Alaska pack. 
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A dull market has characterized business in dried 
fruits most of the week. Prices are too high for some 
buyers, but holders refuse to make concessions, which 
causes business to suffer. 

The local market on raisins is strong. Stocks have 
cleaned up rapidly and supplies here amount to lit- 
tle now. Coast advices indicate that few orders are 
being received there for raisins, and that the prices 
on seeded remain as formerly, with the possible ex- 
ception of choice, which are quoted variably at 8'4c 
to 834c. 

Evaporated apples remain quiet here. Values are 
practically the same as ruled last week. It is possi- 
ble to buy prime ev vaporated at around 7%c, boxes, 
und choice at a range of 73%4c to 8c per tb. Reports 
on the New York market “indicate steadiness there. 





PICKLES AND KRAUT. 





While some have not made any prices at all, we 
hear of Wisconsin bulk kraut quoted for future de- 
livery, f. o. b. factory, subject to change without no- 
tice and confirmation, as follows: 28-gal. bbls., $2.25; 
40-gal. casks, $4.50; 45-gal. casks, $5.00. While, as 
above stated, some have not made any prices as yet 
on kraut, some are understood to be asking figures 


somewhat higher than those we have quoted. We 
can learn of no Ohio packers who have named prices. 
One packer who made a price of $4.50, f. 0. b. Chi- 
cago, withdrew from the market after selling, we 
understand, about thirty cars. No prices have been 
made on pickles as vet. 

Regarding the acreage, Secretary-Treasurer Waid- 
ner of F. A. Waidner, Chicago, says in a late circular: 
“The planting season for the cucumber crop for 1907 
is over. The sowing is from ten to thirty days late. 
The vines are now growing finely, excepting where 
excessive moisture keeps them backward. The acre- 
age is so far below the average that with a full crop 
there will be a shortage. The ‘blight,’ which last sea- 
son ravaged all the western states, and which seems 
to have come to stay in some of the old pickle grow- 
ing sections, is causing much uneasiness and alarm 
in the minds of the packers who are accustomed to 
sell the futures. Fall trade has started in a month 
ahead of the usual time, and the new crop being late, 
there is likely to be an exhaustion of 1906 crop before 
new crop kraut is fit to use. Some wise jobbers are 
now ordering for fall trade, as prices will no doubt 
be higher, even with a full crop. If unfavorable 
weather or disease hits the crop the prediction of 
$8.00 per barrel for 30-gallon barrels, 1,200-size, 
mediums, taay be realized, and the salter who is ask- 
ing $2.00 per bushel for his 1907 crop vatrun pickles 
will find customers. ‘Gus’ made a good guess some 
years ago and is in line to hit it again.” 

Direct crop reports covering the principal cucum- 
ber-growing sections of the country show a general 
condition of backwardness of the cucumber crop. In 
Iliinois bugs have done a great deal of damage and 
necessitated more or less replanting. Some Iilinois 
grcwers report their early planting taken by bugs. 
‘the appearance of the late planting is generally re- 
ported as satisfactory. There is some complaint of 
lice. The acreage is smaller in Illinois than last 
year, and there is also a shrinkage in Indiana, from 
which state come complaints of damage by bugs, caus- 
ing more or less replanting. 

Iowa reports say the acreage is reduced in that 
state also. Iowa advices mention injury to the vines 
by bugs. 

Kansas reports a late crop, with acreage less than 
in 1906. 

Cut-worms and striped bugs have done some dam- 
age in Michigan, where the condition of the crop 
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seems to be better than in some other states of the 
‘ central west. 

In Minnesota the acreage is small and the season 
very late. Minnesota's first planting was largely 
taken by cut-worms. 

Missouri cucumbers were planted about a month 
later than the usual date, on account of unfavorable 
weather. 

Advices from Nebraska are meager, though gen- 
erally favorable. 

Ohio reports indicate a considerable shrinkage in 
acreage. The crop got a late start and vines are now 
looking well. 

In Virginia and West Virginia the crop was back- 
ward and the acreage reduced. 

Wisconsin’s crop is late, but acreage is generally 
reported about the same in extent as last season. 

Reports from New Jersey are favorable. It is 
early, yet the weather has been good and the crop 
looks promising. 

There is a shortage in cucumber 
York State, and the crop is backward. 
ers report bugs the cause of the trouble. 


acreage in New 
Some grow- 





&%| CANNERS’ SUPPLIES | % 


Cans— 

The leading packers have quoted no changes in can 
prices since our last report. We repeat below prices 
for delivery during the season. 

The American Can Co. quotes for delivery during 
the packing season of 1907: 

















Per 1,000. 
Standard No. 1 cans 1% inch opening aieks baie ikadi ook eal $10.30 
Standard No. 2 cans 13 inch opening..............++. 14.25 
Standard No. 2 cans 2 1-16 inch opening.............+. 14.75 
Standard No. 2%4 cans 21-16 inch opening............. 18.25 
Standard No. 3 cans 21-16 inch opening............... 19.00 
Standard No. 10 cans 2% inch opening................ 46.00 


The Wheeling Can Co. quotes for delivery during the pack- 
ing seazson of 1907: 


Per M. 
ie SE ee Ne Per ei 
NR Ee: Fe prea Pee lm ee ae ea 14.25 
RS re eee ers Lee epee ae 18.25 
BR NG snc kke skdeeh ued ne doen ieee $Malehwes-aark 19.00 
OE coi Se awakead oseeneast mane webounants 46.00 

The Continental Cam Co. quotes the following prices for 
delivery from March to September: 

Per M. 
| SPs BAP eboney smear meer $10.30 
VEG bc inti tibavesoabsd écoesneeeesicoiisnas 14.25 
STINE» ns be thts ben babe dieu dines aeees 18.25 
SS SE, dec Mata enesikpatdbvetansvenes.cvare 19.00 
| ge I ree ..+ 46.00 


Standard openings, usual difference (50c) per thousand, for 
each larger size opening. 
Solder hemmed caps: 


Per M 
CELE LT ETON EERE ETE $1.00 
IS ois sav ecates nestsoncdane sex 1.45 
SE EN I ons cade neh aka seks cestinaics 1.90 


The Sanitary Can Co. have made prices on cans for 1907 
as follows: 7 


Per M. 

Plain. Enamel. 

PE «kena vndh ee lespkers aaah eu eeeen $12.00 $15.00 

DGD: eitiyd54 wabd neti nceoeuegas «ace 16.50 20.00 

SPO Six cw he ce ies Sescuubirckenee 21.00 25.00 

ON ECE PTS Bee 22.00 26.50 

EE cece caw bine rene necpeas 22.50 27.00 
EF 8 ee 25.00 oes 

ee eer! 47.50 57. 50 


The Virginia Can Co., Buchanan, Va., quotes for season 
delivery as follows: 


Per M 
No. 2 cans, 21-6 opening.............+.++++++: $14.75 
DEO, © COUR, BEARD Bo oo oc ckin cs sccccdes $19.00 
Tin Plates — 
No changes to report in this market. The im- 


proved outlook on canning crops will doubtless cause 
a much heavier demand than hitherto anticipated, and 
this demand will come with a rush. Canners who 
are buyers of tinplate would do well to keep a sharp 
eye on the manufacturers or deliveries may be de- 
layed, to their great inconvenience, if not actual loss, 


Prices, f. o. b. mill: 
BESSEMER STEEL COKES. 
oe gg Ci 8 Ss peers eres $4.05 
es 2) 2 | eer rerr err 3.90 
SQ, £0 y 5 epee 3-95 
14 by ee 2 OS eee rer res 3.80 


Usual differentials for odd sizes, etc. 
Pig Tin— 

The little “boom” in prices for spot tin has been 
blown up by free arrivals of new stock, which leave 


the market well supplied, with demand from consum- 


ers exceptionally light. 
Price have declined considerably over one cent per 
pound since our last report. 


We quote, f. o. b. New York: 
Spot. July. August. 
5 to 15-ton Jots. .$41.20 $41.15 $40.65 
1 to 4-ton lots... 41.45 41.35 


Fifteen to twenty-five-ton lots (cash against: docu- 
ments) about 10 points lower. 


Geo. T. Myers Dies at Seattle. 


George T. Myers, a pioneer of pioneers in the salmon 
canning business of the Pacific coast, died at Seattle, 
Wash., Friday, July 12th. Mr. Myers was one of the 
best known cannerymen in the salmon packing busi- 
ness, and of him Joseph Durney, president of the 
Griffith-Durney Co., San Francisco, who knew him 
intimately during many years, said in commenting on 
his demise: 

““Of all who have operated in the canned salmon 
business during the past thirty years, not one stood 
higher, and few as high, in the estimation of every- 
body, from the roustabout around the cannery to the 
largest buyer in the worl’, than did old Tobe Myers. 
Of him it can be truthfully said that to know him was 
to love him. 

‘I was directly and indirect]; associated with George 
T. Myers for over twenty-five years. He was more or 
less instrumental in marketing every can of salmon 
that he packed, and it gave him the greatest pleasure 
in the world to be able to say that he never defaulted 
on a contract. 

‘Like all successful men, Geo. T. Myers was more 
or less peculiar, but in all his life he never knowingly 
injured any one, and I am quite sure that everybody 
who had the good fortune to come in contact with him 
will echo my sentiments when I say that a good man 
has been gathered to his fathers.’’ 


Guggenhime Buys Seropian Plant. 


The Guggenhime Company has purchased the Se- 
ropian cured feod packing plant at Fresno, Cal. It is 
announced that the plant will be used exclusively for 
packing raisins. 





Don’t miss looking over Pages 40 and 41. 
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LOCKSEAMERS 


CAPACITY AND WORK 
UNEQUALED 





RANGE: 


No. 1—1} in. to 6 in. diam. soldered 
can. 

No. 1D—1+4 in. to6 in. diam. dry can. 
Both for straight bodies. 

No. 2—Upto 6 in. diam. soldered can. 

No. 2D—Up to 6 in. diam. dry can. 
Both for tapered bodies. 

No. 3—14 in. to 8} in. diam. soldered 
can. 

No. 3D—1}# in. to 84 in. diam. dry can. 
Both for straight bodies. 

No 4— Upto 84 in.diam.soldered can. 

No. 4D—Up to 84 in. diam. dry can. 
Both for tapered bodies. 








Remember: We equip small 
as well as large plants. 
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ILLINOIS. 
Onarga, Ill, July 16, 1907. 
Epiror CANNER—Corn acreage this year is about 20 per 
cent less than last year; condition of the crops fully 20 per 
cent under that of last year. We have had entirely too much 
rain, which has given us an uneven condition of the grow- 
ing crop and too many weeds. 
We. think that the pack of 1907 is going to be the small- 
est for a number of years. 
Iroguots CANNING Co. 
Sycamore, IIl., July 16, 1907. 
Eprror CANNER:—Early peas are yielding better than 
last year, late about the same. } 
Corn. is looking good, but is late; too much rain for all 
crops. 
SYCAMOFE PRESERVE WORKS. 


IOWA. 


Fort Madison, Ia., July 13, 1907. 
Eprror CANNER—We have completed the pea pack. It is a 
very satisfactory pack, exceeds last year’s by 50 per cent. 
Conditions are very favorable for string beans, which we 
are working in at the present time. 
Fr. Mapison CANNING Co. 


INDIANA. 


Wabash, Ind., July 15, 1907. 
Epitor CANNER—The tomato crop is looking better. Alaska 
peas are about 60 per cent of a crop. We are just starting 
on Advancers, and expect about 50 per cent of a crop. 
WasaAsH CANNING Co. 


Madison, Ind., July 15, 1907. 
Epiror CANNER—Had about &) per cent of a yield on peas, 
but fine quality. Have been canning green beans since the 
1oth. Expect an average crop. Tomatoes are looking fine 
in our locality. We have green tomatoes the size of an egg 
on &* good many of our vines. Had a fine rain Thursday, 
which was just what we needed. 
Maptson PAcKING Co. 


MICHIGAN. 


Fremont, Mich., July 15, 1907. 
Epitor CANNER—Our pack of peas will be considerably 
larger than last season, owing to somewhat better crop con- 
ditions and an increase of about one-third in the acreage. 
FREMONT CANNING Co. 
Drenthe, Mich., July 15, 1907. 
Epiror CANNER—The pea crop looks very promising. The 
packing began July 8th and promises a very good yield. On 
an average acreage the pack will be much like last year. The 
Advancers are making a fine showing. The Alaskas are doing 
nicely. 
DrENTHE CANNING Co. 


WISCONSIN. 


Sauk City, Wis., July 15, 1907. 
Eprtor CANNER—We are now in the midst of our pea pack. 
The quality is good, but compared to last year the yield is 
not so much per acre. Apparently we will not get the 
amount we figured on. ; 
Sauk City CANNING Co. 


Manitowoc, Wis., July 13, 1907. 
Epiror CANNER—Have just started packing and peas are 
of fine quality. The quantity of Junes will be average, judg- 
ing from present indications. Sweets will be short; some 
fields looking very poor. 
Manitowoc PEA PackinG Co. 


Kewaunee, Wis., July 13, 1907. 
Eptrer CANNER—We started to pack on the 11th and there- 
fore it is not easy to make a correct estimate, but present in- 


dications are that our crop will only be 60 per cent of 1906 
pack. 


KEWAUNEE CANNING Co. 
Sturgeon Bay, Wis., July 13, 1907. 
Eprror CANNER—Conditions in the last two weeks have im 
proved and we look for a pack practically the same as in 
1906. 


REYNOLDS PRESERVING Co, 


Columbus, Wis., July 13, 1907. 
Epitor CANNER—We have a good yield of early peas, but 
will have to let one-third of our acreage go to seed, in order 
to keep up the quality. The hot weather has brought the 
crop in too close together. Late peas look well also. 
Tue CoLumBus CANNING Co. 


New Holstein, Wis., July 16, 1907 
EpriroR CANNER:—We are running on peas full capacity. 
Stock is fine, yield fairly good and if weather will continue 
cool we can expect to get fully as big a pack as we had in 


NEw HOLSTEIN CANNING Co. 


Chippewa Falls, Wis., July 16, 1907. 
EDITOR CANNER:—The pea crop is coming nicely. The 
yield is about normal] thus far. 
CHIPPEWA F'ALLs CANNING Co, 
PENNSYLVANIA. 
Luzerne, Pa., July 15, 1907. 
EpITOR CANNER:—Weather here is ideal for tomatoes, 
which are making up for lost time. We look for a 50 per 
cent larger pack than last season. Weather is too hot for 
peas. Small fruits are too high to can. Beans look fine. 
They promise a good crop. 
GARRAHAN CANNING Co. 


North East, Pa., July 15, 1907. 
EDITOR CANNER:—We will not get the pack of peas to 
the acre that we got last season. We have been rushed for 
the past week, as peas are all coming in in a bunch. I 
think the corn sack will be about one-fourth of last year. 
Tomatoes are growing well, butare not yet in blossom. The 
pock will depend entirely on the fall. 
NorTH EAST PRESERVING WORKS. 


DELAWARE. 
’ ¥ : Seaford, Del., July 13, 1907. 
Epiror CANNER—Tomato plants set about three to four 
weeks later than last year. At this time plants are looking 


well. 
E. C. Ross. 
Seaford, Del., July 13, 1907. 
EpIToR CANNER—The pea crop in 1906 was almost a fail- 
ure, but this year we had a good crop. 
The outlook for the tomato crop is very promising. 
GREENABAUM Bros. 





NEW JERSEY. 
Cedarville, N. J., July. 13, 1907. 
Evitor CANNER—Peas were a slightly better crop than in 
1906. Lots of tomatoes put out within the last ten days, and 
they will be two or three weeks late. Crop depends on how 
late we have a killing frost. Acreage is about the same as 
last year. 


W. L. Stevens & Bro. 


NEW YORK. 


, _ Canastota, N. Y., July 15, 1907. 
Epitror CANNER—Referring to crop conditions on peas, the 
season is at least two weeks late and the stand is somewhat 
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uneven. Acreage increased some from last year. We expect 
the average will be about the same per acre as last year. 
lhe same conditions apply to corn, except the acreage is less. 
Some fields are looking well and others very poor. The sea- 
is not far enough advanced to give anything definite. 
F. F. Hussarp. 


Cazenovia, N. Y., July 15, 1907. 
Epiror CANNER—Our pea acreage is about the same as 
ist. year and the early peas will turn out about the same. 


Ilave not started on late peas, but they are looking good 


now. 


CAZENOVIA CANNING Co. 


Stittville, N. Y., July 13, 1907. 
Eprror CANNER—We are now packing the early variety of 
peas and, while the crop is not as large as we had hoped for, 
the quality is excellent. Corn is backward. 
STITTSVILLE CANNING Co. 
Franklinville, N. Y., July 13, 1907. 
Epiror CANNER—Have just begun on peas. Some good 
pieces and several failures. Our acreage is one-third more 
than last year, but do not expect to pack many more peas. 
Corn acreage is 25 per cent less than last year; loss of 
acreage 20 to 30 per cent by bad weather. Crop looks bad, 
is three weeks late, and much depends on weather from now 


on. 
FRANKLINVILLE CANNING Co. 


Le Roy, N. Y., July 13, 1907. 
Eprror CANNER—We are now packing early peas. The 
quality is fine and the yield light. Late peas are looking well 
and expect they will be up to normal. Corn is poor and late. 
Le Roy CANNING Co. 


Hamburgh, N. Y., July 15th, 1907. 

Epitor CANNER—Whiie it is yet too early in the pea-pack- 
ing season to say exactly what the final result will be, we 
can perhaps give you a little idea of how we stand today. 
We are about half through the pack of early June peas. One 
year ago we were entirely hcl on this date. Of this 
variety we are having only a fair yield. Up to last Sat- 
urday night we had packed 54 per cent of Hamburgh Early 
Junes and 43 per cent of Hamburgh Sifted Junes. This week 
will see most, if not all, this variety in the cans. 

Admiral peas, or the late sweet wrinkled variety, are not 
ready to pick. They will commence to come in next week. 
They look and promise good and in view of what they have 
gone through in the line of weather they look. very good. 
We stand to have a fair pack of them. We will not have a 
large surplus of any grade or variety of peas. 

Four days later than this in 1905 we packed beans. To- 
dav there are none in blossom and some fields are only nicely 
up. We are now having seasonable weather and if nothing 
happens to prevent we should have a good crop of this article 
even though the season is so late. 

Tomatoes are growing very well, what there are left after 
the very heavy loss of plants caused by the cold and cloudy 
weather so late in the spring. Although our acreage is larger 
than last year we do not look for so large a pack. It all 
depends on the fall frost date on this article. Large numbers 
of plants saved through the cold spring are small and must 
have an extended growing period to produce anything. 

We have not made a price on 1907 apples, but may do so 
within the next 30 days. We understand that about all the 
apples in the country are in Michigan and New York states, 
and if this is the case green fruit will be very high priced. 
The opening price on apples will probably be very high when 
compared with the prices of other years. 

HAMBURGH CANNING Co. 








BALTIMORE. om 


Baltimore, Md., July 13, 1907. 

Eprror CANNER—This is a critical period for the canners. 
Conditions are unprecedented. Strawberries and peas are 
over and the unsold stocks of the former and the best quality 
of the latter were all packed at high cost and current quota- 
tions are accordingly consistent. 

Towards the latter part of the pack the peas run mostly 
second quality and quite some yellows were canned the wind- 
up of the pack, and they are selling well for seconds at at- 
tractive figures. String beans still continue to cost high and 
offerings are readily absorbed at ruling figures. Cherries 








Raspberries, gooseberries and blackberries 
are costing high. ._The reported large crop of blackbérries has 
not yet materialized. Blueberries are now due. 

The trade is evidently alive to prevailing conditions and 
are apparently ready and willing to follow re-adjusted values 
that must necessarily prevail. The great consumption of 
canned goods goes merrily on and there is no promise of any 
easing up in the demand. It goes without saying with the 
country’s great prosperity and steadily increasing growth in 
population that there isn’t the slightest danger of an over- 
production in canned goods. 


are a total failure. 


D. E. Foote & Company, INc. 


Baltiwnore, Md, Juiy 15, 1907. 

Epiror CANNER—Important conditions continue to crowd 
on the heels of each other in the Canned Goods arena. The 
packers’ cry. is still a protest against the high prices of raw 
material. This is not so vital to the one who has not sold 
futures, because he is making his selling prices accordingly, 
and the buyers seem to be willing to take the stuff. It affects 
all the packers in this respect however, that it takes more 
money to run their plants for produce is costing about 50 per 
cent more, on the average, than is usual. To the packers 
who sold futures the season up to the present means “loss,” 
for every line that has been packed so far, has cost more to 
pack, than what futures were selling at two months or so 
ago. 

Previous to last week the story was -already known on 
pineapple, strawberries, peas, gooseberries and cherries. 
Whether the crops of the first four lines mentioned above 
were actually short cr not is really immaterial, as the fact 
remains that the raw stock cost a great deal more than in 
any season for several years, and consequently the cost of 
production has been higher. This condition put the sellers 
of futures in a “hole” and some of them are still trying to 
find out “where they are at.” 

One factor as a cause of the high raw market must not 
be overlooked as it will undoubtedly continue to affect condi- 
tions all through the summer. This is the tremendous de- 
mand from the class of dealers that Baltimore packers call 
“the shippers.” These men supply the northern and eastern 
markets for immediate consumption and not for years has 
the demand been so great as this year. The general prosper- 
ous condition of the wage earning people is the prime caus: 
for this. They’ve got the money to spend and they will cor 
the fruits and vegetables, no matter what the cost. The Balti- 
more packers’ harvest only comes in glut times, but this 
year there has been no glut in any crop, so far. 

The yp se crop has gone on record as a total failure for 
1907. I don’t believe that any Baltimore packer put up 100 
per cent of either Whites, Reds or Blacks this year. 

The week just passed developed the. fact that -raspberries 
are also exceedingly scarce and hard to find. For a day, or 
two they were sold at 10 to 12 cents,per quart, but the 
scarcity soon forced the price up to 14 and 15 cents. These 
figures are practically out of packers’ reach, for 7 and 8 
cents per quart are considered high figures. Future rasp- 
berries were sold at 80 to 82%c per doz., and at 14 and 15 
cents, the cost of No. 2 standards is fully $1.00 per dozen. 
These figures speak for themselves. 

Buyers have shown more interest in peas during the week, 
chiefly, however, for seconds and standards, on which grades 
it is hard to describe the market for seconds are obtainable 
at from 75 to 90 cents per dozen and standards at from goc 
to $1.05. It all depends on the quality. The demand for 
the finer grades has been quiet, although the outlook today is 
more encouraging from the seller’s standpoint than it was a 
week ago, because reports continue to come in that “hot 
weather” is cutting down both quality and quantity of the 
sifted grades in New York and the Western States. - It looks 
now as if every pea packed here will be wanted before next 
spring. Some buyers are working quietly and are picking 
up desirable lots of the fine sizes, of which there are some 
good bargains lying round. 

Blackberries are now being packed. Up to a few days ago 
sellers could be found willing to accept orders at 60c a 
dozen, but now there are none to be got below 65c. Reports 
seem to agree that the crop is fully up to the average, but 
the demand is so great for quick consumption that packers 
cannot get the fruit for less than 6% to 7 cents per quart. 
To sell at 60c, they must needs buy at not over 4 to 4%c. It 
is expected, however, that the raw market will be lower 
this week. If it is not, then there is another line on which 
some packers have got left. 

’Raw string beans continue high, ranging from 70 to 75¢ 





26 THE CANNER AND DRIED FRUIT PACKER. 


per bushel. This week should be the heavy week and pack- 
ers are hoping for a break. Standard No. 2 continue to sell 
at 62'%4c for green and 60c for wax, and the demand is still 
good enough to take care of all that are offered. 

Spot tomatoes have eased off another 2%c, being now 
obtainable at 92%c. I do not think they will go much lower 
until the new season is well under way. The coming crop 
will be late and consequently spots will be in demand at 
from 90 to g2%4c. 

Future tomatoes remain as last quoted. A few here and 
there can be picked up at 85c, but buyers are indifferent at 
auy higher figures. The vines are reported as looking well, 
except in a few isolated instances where the rust is prevalent. 
The weather is certainly as favorable as can be wished. 

Corn remains about the same for both spots and futures, 
with spot shoe peg possibly a little firmer than it was. 

The demand for the general line was better during last 
week than the week previous and a very active business is 
expected this week on account of the Southern Wholesale 
Grocer’s convention being held here, which will naturally 
mean the placing of a good many orders whilst buyer and 
seller are face to face. 

This market is now practically bare of the following lines: 
No. 3 and No. 10 apples, No. 3 sweet potatoes, and all grades 
of No. 3 pears. 

TARTAR. 





PORTLAND. 








Portland, Me., July 15, 1907. 

Epiror CANNER—The writer has lately visited the lower 
Kennebec river towns and cities, hence has had personal 
observation of actual conditions. Never in my life have I 
seen the hills and valleys of Maine clothed in such a rich, 
deep green as at the present time. Frequent showers have 
caused vegetation to grow rapidly. All kinds of crops, al- 
though late, are doing well, but I must confess that I did 
not see as much corn in the fields as I had hoped for. What 
there was looked strong and healthy, and this promising 
condition exists generally throughout Maine. It is the short 
acreage that may be called the “little cloud.” If the season 
keeps on, as it has continued since good weather came, we 
may have a fair crop, but I still think that many will be short 
on delivery. In fact, it would be difficult to reason otherwise. 

While prices of both spot and future corn remain without 
change, but that may be because there is no business, the 
chances are that it would take but a small sized scare to ad- 
vance them somewhat. At present, while the “vacation” sea- 
son is on, matters remain without change of price, or of 
quantity. 

One of the remarkable features of the canned goods mar- 
ket is the great scarcity of apples, and the dullness of the 
market at a time when the activity should be marked. I quote 
gallons at $2.50 to $2.75 for spot stock, and $2.25 to $2.35 for 
futures. It is difficult to say what the prospective crop will 
be, but while in some places the outlook is good, in others the 
trees were “winter killed.” In one orchard I saw many dead 
trees—and how could it be otherwise when the thermometer 
at the house sank to 40 below! 

Very few fish have been pacled the past week for they 
do not seem to school at all. It is full time they came 
along. Clams and lobsters continue scarce. 

INDEX. 





SEATTLE. 











Seattle, Wash, July 13, 1907. 

Epitor CANNER—It begins to look as though the salmon 
pack in Alaska this year is going to be a record breaker, ac- 
cording to advices which have come down from the North. 
The salmon are beginning to run in very large numbers and 
some of the catches which have been made are extremely en- 
couraging. Packers of Alaska salmon who have offices in 
Seattle, Bellingham and Portland, state that the red salmon 
run is unusually favorable for so early in the season and that 
if it keeps on at the present rate for the usual length of 
time, this will be one of the best seasons ever known in the 
history of salmon packing in the North. One firm reports 
that one trap took over 10,000 salmon in one day, a record 
which has seldom been equalled in Alaska. Another firm 
reports very large catches, and states that they have a very 
good: start on the season’s pack. Indeed some packers have 
considered their pack up to date, a sufficient standard on 
whichi to base opening ‘prices and have instructed their brokers 


to name prices to the trade on their Alaska pack for 1907. 
It is understood that these prices are approximately, on a 
one pound tall basis, $.90 per doz. for Medium Reds, $.85 
for Pinks, $.75 for Chums, and $1.10 for Reds. These prices 
are not a concession over what spot prices have been for the 
last few months. In fact, they are higher than the prices 
named on the 1906 pack, and bear out the predictions of your 
correspondent in recent letters concerning what future prices 
would be. And another encouraging feature of this situation 
is that in spite of the stiff prices named, the brokers state 
that buying on this basis has been very heavy, heavier than 
they have ever known it to be on prices named so early in 
the season, all of which goes to prove either that jobbers’ 
stocks are low and they need salmon to supply their imme- 
diate needs, or they are buying now because they have 
changed their attitude of past years and believe that there 
will be no concessions later on. 

The reports of a favorable run wiu not affect the market 
on Alaska salmon this year, it is believed; not even if it is 
known that the pack will be several hundred thousand cases 
higher than that of last year. For last year’s pack was a 
big one, and it was cleaned up in the markets of the world 
with a rapidity which was a surprise even to the salmon 
packers themselves, who had never seen anything like it in 
years past. It was a tribute to the increasing popularity of 
canned salmon as a wholesome food product. The increase 
of the markets has been so rapid that it is believed that one 
or two hundred thousand cases could be added to the pack 
and there will still be a good, stiff demand for all packed. 
However, it is not known yet that the pack will be any 
larger. 

SOCKEYE. 





PITTSBURG, 





Pittsburg, Pa., July 15, 1907. 

Epitor CANNER—Some of the jobbers are displaying signs 
“First Car Early June Peas Just Arrived,” painted in oil and 
lampblack by the artistic shipping clerk with such flourish and 
gusto that one can almost see between the lines what the 
“Boss” may not have wanted to publish—“and none too soon 
to please us.” These first shipments will be a real relief to 
many jobbers. Some were fortunately well provided, but 
other some have been paying premium money for the first 
product of the fields. Peas have been offered here this week 
at 82'%c f. o. b. Indiana factory and quite a few sold, and I 
understand from one reliable source that a price very near 
82'2c has been quoted for Baltimore standard E. J., though 
this seems .to be an exclusive price, as the market is fairly 
steady at between 90 and gsc. Peas are, however, regarded 
as good property even at higher prices. 

Corn is strong both for spots and futures while tomatoes 
are a shade easier, and some little buying being done at 
around 95c Baltimore for good spot standards. It is only 
“hand-to-mouth” buying, however, and signifies light stocks 
and a general distrust of the market. Futures are quiet, the 
packing season is drawing near, conditions point to a good 
pack and I find a number of jobbers figuring on buying at 
somewhere around 8o0c after the season opens; today they 
may be bought at 67'%4c for 2s and 8&5 for 3s, f. o. b. Balti- 
more. 

String beans seem to be firm at 60 and 8oc Baltimore, and 
some business being done, though some good round orders 
are being withheld in anticipation of lower figures. The 
other items in the list are creating no excitement. They are 
all firm at good prices and are being bought as needs re- 
quire. 


F. C. WHEELER, Jr. 





NEW YORK, 


= 


New York, July 15, 1907. 

Epitor CANNER—The principal change noted in the canned 
goods market during the week has been increasing weakness 
in some of the leading varieties. Conditions have changed 
for the better so far as crop outlook is concerned. Buyers 
kave refused to take any considerable quantities owing to the 
probability of lower prices because of enlarged output. Actual 
reductions haven’t been important, but there has, been more 
or less weakening all around and the market shows no indi- 
cation of recovering. 

The exception is spot corn. A strong demand has developed 
for spot goods and while no large blocks are inquired for, 
there is an aggregate sale of considerable magnitude. A 















althful sign is that demand seems to be due to the actual 
requirements of purchasers. All the larger jobbers bought 
heavily of spot corn last spring and probably some of the 
smaller ones did likewise. They are, therefore, independent 

f the market whenever they choose to draw upon those sup- 
plies, but those purchases were made around 50c delivered 
and are being held against future needs instad of buying 
futures at current quotations, which are 10o@15c above those 
prices. Stocks of good standard corn that conform to the 
pure food law, the only kind wanted, are getting into small 
compass and holders are advancing prices with almost every 
sale. A few days ago state standards could be bought for 
62Y4@65c, but today, with the possible exception of here and 
here a seller, 65c appears to be the inside and practically 
everyone is asking 70c, while some are quoting 75c. One sale 
of western goods was made at 65c delivered here, at the same 
time another bid of 65c was refused. This packer asked 
67'%4c. Some Southern Maine style could or bought for 
62vse ex-New York warehouse, but the general quotation is 

15(@67'¥%4c. New York state packers are withdrawing quota- 
tions on future corn and neither Western nor Southern pack- 
ers seem at all anxious to sell. It is claimed in this market 
that the outlook everywhere favors a short pack, partly be- 
cause of the greatly reduced acreage and partly because the 
cold, wet spring made the growing crop backward. There is 
danger that early frosts will nip the ¢rop before it is all 
packed. Maine corn is particularly unpromising for new 
pack, it is said. Spot prices are: New York state, 70@75c; 
Southern Maine aes 6214@65c; western, 65c; Maine stand- 
ard, 85@87'%c; fancy, $1.00@1.05. 

An “easier ding has developed in both spot and future 
tomatoes, with spot full standard 3s syndicate goods offered 
at 97'%4c delivered. Sales at this figure have been reported. 
Nearly all holders show a disposition to clean up their stocks 
before new pack is ready for delivery. Futures are selling 
freely at 85c f. 0. factory for full standard 3s for early 
delivery, though many large holders are still quoting 87%c 
Offerings of future gallons are on a large scale. Crop pros- 
pects are everywhere quoted more favorable and business is 
being conducted with the expectation of a large yield and con- 
sequently lower prices. Spot prices are: Maryland stand- 
ard 2s, 85@go0c; Maryland 3s, 97%2@$1.00; Maryland gallons, 
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$4.00; New Jersey 
(4.00. 

Southern peas are easy, especially the coarse grades. 
Seconds offer at 82%c delivered and standard early Junes are 
quoted as low as 95c delivered. Recent advices from the west 
report the outlook rather more unfavorable. Spot prices are: 
Petit pois, $1.90@2.10; extra sifted early Junes, $1.60@1.75; 
sifted early Junes, $1.06@1.15; standard early Junes, $1.00@ 
1.10; marrows, $1.00@1.07%4; seconds, 82'%4@goc. 

A fair jobbing business is reported in beans, but not much 
movement outside of that is noted. Holders are not especial- 
ly anxious to dispose of their stocks and prices are held 
fairly stiff. Spot prices are: Refugees Is, $1.50; 2s, $1.25; 

$1.00; 4s, 75c; string, gallon, $2.40@2.45; wax 2s, 60@ 
65c; lima 2s, 90@g5c. 

Spinach is scarce and firm. There isn’t much movement, 
chiefly because holders will not take the prices offered and 
buyers refuse to pay the high figures holders want. Spot 
prices are: Standard 2s, g0@g5c; standard gallons, $4.00@ 
4.10; standard 3s, $1.25. 

Sellers of future red ne salmon who pack in a small 
way are offering at $1.05 f. 0. b. coast and some of them are 
reported sold up to their chapiae on that basis. The associa- 
tion has made no prices yet and large outside packers have 
been equally silent. Spot holders are asking $1.15 here. Here 
and there one still quoted $1.17, but in practically all in- 
stances $1.15 will buy. Spot chinook from second hands is 
attracting some attention. First hands are refusing to quote 
in most instances. The situation otherwise presents little dif- 
ference. . 

Sardines are in good jobbing demand and the market is 
firm. No advance by the packers has been announced yet. 
Holders are not anxious to secure business unless full ‘prices 
are paid, 

For the few lots of spot peaches available the market is 
firm and high. Quotations are little more than nominal in 
the absence of important offerings. Gallon apples are firm and 
scarce, with sales made in small lots only. Packers show a 
disposition to withhold offerings, pending a better knowledge 
of the state crop and probable output of canned stock. Pine- 
apples are firm and in good demand. Small fruits are not 


38, $1.10@1.15; New Jersey gallons, $3.90 

















“STEWART PATENTED AUTOMATIC CAN HEADER 











Ne known Body Maker. This Header will put 


Stiles-Morse Go,, 138 Jackson Bl, Chicago, ll, 


“STEWART” 
Patented Automatic Gan Header 


REMARKABLE feature of this can 
A header which first strikes the observ- 
er is its compactness and the small 
numter of parts used in its construction. 
All the working parts are carried on a sub- 
stantial cast iron base with floor space of 
only 12x48 in. The work of heading is done 
by a SINGLE PAIR of moulds. Simple in 
construction but strong and very accurate. 
Perfect alignment of the ends with reference 
to the can body previous to the final as- 
sembling stroke is obtained by an extremely 
ingenious device consisting of electro-mag- 
nets located behind the can ends when they 
are in the heading position. When the ends 
are sliding into position through the guide, 
the electric current is broken and the mag- 
nets inactive; but the instant the right place 
Is reached the circuit is automatically 
closed. The magnets are energized and 
hold the ends at right angles to the axis of 
the can-body, while the jaws align the ends 
and bodies accurately for final heading 
pressure. Practical can-makers will at once 
appreciate the importance of this feature in 
the prevention of jams caused-by imperfect 
alignment. This can header will easily 
handle all the bodies produced by any 





on ends of sufficiently tight fit so that NO 
CRIMPER IS REQUIRED. 


WE SOLICIT YOUR INQUIRIES ssa 
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freely offered anywhere. All supplies are held firmly up to 
quotations. 
HARLEM. 





NEW YORK DRIED FRUIT MARKET. 
New York, July 15, 1907. 


Eprror CANNER—A dull market has characterized business 
in dried fruits most of the week. Conditions are little bet- 
ter at the close. It would be difficult now to get any big 
business through. Few would care to undertake anything of 
importance. 

Advices from Trieste indicate that the short crop of prunes 
in California has created the expectation among shippers 
there of a considerable demand for 1907 Turkish prunes from 
this side. Shippers there are beginning to attempt to interest 
American buyers in prices, but so far the figures named do 
not appear to be particularly attractive. Offerings for Octo- 
ber shipment from Trieste in bags, gross of net are made at 
21s od per cwt. for 80-85s count per half kilo, 20s for 95-100s 
and 18s 3d for 120-130s c and f New York. Old crop Turkish 
prunes are offered from the same source at 30s 3d per cwt. 
c and f New York for 80-85s in 12% kilo boxes. The gen- 
eral market is easy on California prunes with 4%c four size 
bag basis quoted on Santa Claras 40-50s inclusive for Octo- 
ber shipment from the coast. Crop prospects are reported a 
shade better and based on this buyers are less anxious to place 
orders at former high range. The situation will scarcely 
change under present governing circumstances. 

New crop Valencia layer raisins are quoted at 74c coast 
‘aid down for September shipment from Spain. - Reports in- 
dicate a heavy crop, most advices making it 700,000 cwts. 
This report has had the effect of restraining business at the 
price quoted and in nearly all instances buyers are asking con- 
cessions from the 74%c asked for cost laid down. Bids of 7c 
have been cabled and it is understood that some business has 
been done at that figure. California raisins are easy on the 
basis of 834c f. o. b. the coast for fancy seeded in 1-pound 
cartons for October shipment. Local jobbers are not buying 
freely. Some business has been done in loose Muscatels and 
seedless Muscatels at concessions from prices named by coast 
holders. Reports of damage to the coming crop are dis- 
counted in this market. The last advices gave an estimated 
output of 90,000,000 pounds. So far no prices have been 
named on Malaga loose and clusters in Spain. Only a mod- 
erate interest is reported in spot goods. 





HELLGATE. 


Goodlett & Bolles Give Good Advice to Canners. 


Goodlett & Bolles, the well-known grocery broker- 
age firm of Kansas City, Mo., in a circular letter just 
issued, give the following good advice to packers 


whose accounts they handle: 

QUALITY—If possible, improve your quality, and pack 
your goods uniform. This will prevent your customers from 
buying elsewhere, and you will get more money for your 
goods. Good goods make strong friends. 

Tomatoes are probably higher now than when you sold. 
The packer who skimps the quality to suit the price is his 
own enemy. Fill your contracts and cans just as well as 
you would have done if the market had gone down, It may 
be lower by shipping time. Price should never affect quality 
on a sale of futures. While we know that some unjust re- 
jections occur, yet jobbers seldom repudiate a contract or re- 
ject goods without cause. They cannot afford to take an 
arbitrary stand when wrong, for they are all good in law, and 
their assets easy to attack. 

CROPS—Packers can well afford to urge their growers to 
cultivate their crops, and as far as possible, see that they do. 
It pays. By keeping out among, and encouraging your grow- 
ers, you are not so apt to be misled on their crops. 

FUTURES—tThe futures that jobbers buy, they resell on 
very small profit, and the jobber must deliver 100 per cent 
to the retail dealer; therefore, the jobber will not buy futures 
from a canner unless he believes absolutely that the canner 
will fill his contract with goods as described therein, and re- 
gardless of the market at shipping time. 

Some packers of small means cannot afford to sell any 
futures because they are unable to make good on their con- 
tracts should disaster overtake them. Such packers can sell 
after their goods are packed and get the money just as soon 
as if they had sold futures. It may be more or less, but they 


have not endangered their capital, credit, or reputation. 

All packers can, if they desire, make their contracts as 
good as the contract of the largest jobber to whom they sell. 
The canner who sells no futures, takes a large risk of need- 
ing money just when many canners are pressing for orders, 
and thereby bearing down the market. The canner who over- 
sells on futures takes a much larger risk, and in time is 
sure to lose his good name and money. We have always 
advocated conservatism in selling futures. 

Fifteen years’ close relationship with many of the best 
packers in this section has proven conservatism to be the only 
safe plan. Nothing in the above may be new to you, but it 
will be to some. Tomatoes are the riskiest thing grown that 
is put in a can. You never know how many you will have 
until they are cased up. The packer who follows the above 
suggestions will make money almost every year and stay in 
the business indefinitely. The output of this territory can 
be doubled on the above lines, and all the goods marketed 
profitably. Your interests are decidedly ours. 


Landreth Bought Up by Wisconsin Pea Canners’ Co. 


The Albert Landreth Company, a pioneer in the 
Wisconsin pea-canning field and one of the most 
widely known canning concerns in the United States, 
has been sold to the Wisconsin Pea Canner’s Com- 
pany, the promoters of which have been working for 
about two years past to consolidate a number of Wis- 
consin canneries. We are unable to state positively 
how many concerns the Wisconsin Pea Canners’ Co. 
has purchased, but at any rate the Albert Landreth 
Co. and the E. J. Vaudreuil Canning Co. have been 
bought up and will be merged with the Wisconsin Pea 
Canners’ Co. It is improbable, however, that con- 
trol has been secured of more concerns than the two 
named. 

The deal for the Albert Landreth Co. was closed 
en Saturday last. Dr. A. C. Fraser, for a number 
of years past one of the most prominent figures in 
the canning industry of the country and president 
of the Western Packers’ Canned Goods Association 
for two years, has been at the head of the Albert 
Landreth Co. since the death of its founder, which 
cccurred about ten years ago, and he and his asso- 
ciates will continue to conduct the business as the Al- 
bert Landreth Co. until the end of this year, so as to 
carry out all of their existing contracts. The busi- 
ness in all probability will be turned over to the Wis- 
consin Pea Canners’ Co. after January 1, 1908. Dr. 
Fraser will remain with the Wisconsin Pea Canners’ 
Co. and conduct the Landreth end of the business 
next year, so that there will practically be no change 
in the policy heretofore pursued by the Albert Lan- 
dreth Co., at least unti] the season after next. 











DO YOU WANT A GOOD PRICE 
FOR YOUR TOMATOES? 


If so you must can them as near whole as pos- 


sible. Do not use theold style peeling knife to 
corewith. By so doing you open the seed cells, 
waste the tomato and do a very poor job of 
coring. 
THE EBY TOMATO CORER 

cuts out any size core, saves the fruit and does 
the work neatly and fast. Canners that used 
Eby corers last season are ordering more this 


season. 
Price per dozen, - - $5.00 
.50 


Price for one by mail, post-paid, 


FOR SALE BY 


P. J. EBY 


TROTWOOD, - - OHIO 
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TO SAUERKRAUT MAKERS 








ORDER NOW BEFORE TOO LATE 








Have Succeeded in Getting a Consignment on My Large No. 5 


German 


Cabbage Cutting 
Miachines 


Which will arrive in New York AUGUST FIRST, consequently all danger of 
delays for 1907 is past as long as this consignment lasts. Order now so that 
you will be sure to have the best Machine, which will give you THE LONG 
CUT QUALITY. Every ‘“*G00D THING”’’ has its imitators and you know it is 
costly to experiment. My Machine is no Experiment because the largest 
Kraut Cutters in the United States use it, and they are placing duplicate orders. 


Facts talk--to be shown, write 


O. H. PFERSDORF 


21 Wabash Avenue ; ; ; Chicago 
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The Wisconsin Pea Canners’ Co. was incorporated 
June ist under the laws of the state of Maine, 
capital stock of $1,300,000. The officers of 

; Manter, president ; C. E. Eaton, 
treasurer, and M, W. Baldwin, clerk, all of Portland, 
Me. John W. Blackledge, formerly of Indianapolis 
but a resident of Chicago for several years past, has 
from the first taken an active and leading part in 
the formation of the company. 

There is a possibility of still another consolidation 
of Wisconsin pea canneries, as recently an effort has 
been made to induce some of the packers in that state 
to enter into such a deal. 


about 
with a 
the company are J. E. 


Preservative Decision Rendered—Sulphuring and 
Benzoate Allowed ‘Temporarily. 

Secretary Cortelyou on Friday last attached his 
signature to the decision of the Board of Food and 
Drug Inspection covering the use of preservatives in 
manufactured food products. The decision of the 
board says that on sulphur fumes no prosecution will 
be instituted until- further investigations are made. 
The decision also states that prosecutions will not be 
instituted for the use of benzoate of soda in goods 
packed during the season of 1907, or previous to the 
present season, provided that the proportions of pre- 
servatives used are not in excess of specified quanti- 
ties. The decision does not state for how long the 
use of sulphur and benzoate will be permitted in foods. 
The full decision reads as follows: 

“U. S. Department of Agriculture, 
“Office of the Secretary. 
“Board of Food and Drug Inspection. 

“Food inspection decision 76.—Dyes, chemicals and preserv- 
atives in foods. 

“It is provided in regulation 15 of the rules and regulations 
for the enforcement of the Food and Drugs Act that the Sec- 
retary of Agriculture shall determine by chemical or other 
examination those substances which are permitted or inhib- 
ited in food products; that he shall determine from time to 
time the principles which shall guide the use of colors, pre- 
servatives and other substances added to foods, and that when 
these findings and determinations of the Secretary of Agricul- 
ture are approved by the Secretary of the Treasury and the 
Secretary of Commerce and Labor the principles so estab- 
lished shall become a part of the rules and regulations for 
the enforcement of the Food and Drugs Act. 

‘The law provides that no food or food product intended 
for interstate commerce nor any food or food product man- 
ufactered or sold in the District of Columbia or in any ter- 
ritory of the United States or for foreign commerce except 
as thereinafter provided, shall contain substances which lessen 
the wholesomeness or which add any deleterious properties 
thereto. It has been determined that no drug, chemical or 
harmful or deleterious dye or preservative may be _ used. 
Common salt, sugar, wood smoke, potable distilled liquors, 
vinegar and condiments may be used. Pending further inves- 
tigation the use of saltpeter is allowed. 

“Pending the investigation of the conditions attending 
precesses of manufacture and the effects upon health of the 
combinations mentioned in this paragraph, the Department oi 
Agricviture will ir stitute no prosecution in the case of the 

‘application of fumes of burning sulphur (sulphur dioxid), 
as usually employed in the manufacture of those foods and 
focd products which contain acetaldehyde sugars, etc., with 

which sulphurous acid may combine, if the total amount of 


sulphur dioxid in the finished product does not exceed 350 
milligrams per liter in wines, or 350 milligrams per kilogram 
in other food products, of which not over 70 milligrams is in 
a free state. 

“No prosecutions will be based on the manufacture, sale or 
transportation of foods and food products manufactured or 
packed during the season of 1907 which contain sodium ben- 
zoate in quantities not exceeding one-tenth of one per cent 
or benzoic acid equivalent thereto, provided sodium benzoate 
or benzoic acid has hitherto been generally used in such foods 
and food products. 

“The label of each package of sulphured foods, or foods 
containing sodium benzoate, or benzoic acid, shall be a 
statement that the food is preserved with sulphur dioxid, or 
with sodium benzoate, or benzoic acid, as the case may be, 
and the label must not bear a serial number assigned to any 
guarantee filed with the Department of Agriculture nor any 
statement that the article is guaranteed to conform to the 
Food and Drugs Act. 

The use of any dye, harmless or otherwise, to color or 
stain a fcod in a manner whereby damage or inferiority is 
concealed, is specifically prohibited by law. The use in food 
for any purpose of any mineral dye or any coal tar dyé, except 
those coal tar dyes hereinafter listed, will be grounds for 
prosecution. Pending further investigations now under way 
and the announcement thereof, the coal tar dyes hereinafter 
named, made specifically for use in foods, and which bear a 

guarantee from the manufacturer that they are free from 
subsidiary products and represent the actual substance, the 
name of which they bear, may be used in foods. In every 
case a certificate that the dye in question has been tested by 
competent experts and found to be free from harmful con- 
stituents must be filed with the Secretary of Agriculture and 
ap proved by him. 

‘The following coal tar dyes which may be used in this 
manner are given numbers, the numbers preceding the names 
referring to the number of the dye in question as listed in A. 
G. Green’s edition of the Schultz-Julius Systematic Survey of 
the Organic Coloring Matters, published in 1904. 

“The list is as follows: 

“Red Shades—1o7, Amaranth; 
throsin. 

“Orange Shade—8s5, Orange I. 

“Yellow Shade—4, Naphthol Yellow S. 

“Green Shade—435, Light Green, S. F 

“Blue Shade—692, Indigo Disulfoacid. 

“Each of these colors shall be free from any coloring mat- 
.er other .than the one specified and shall not contain any 
contamination due to imperfect or incomplete manufacture. 

“The question of the entry into the United States of vege- 
tables greened with copper salts has not been finally deter- 
mined. Pending the determination and dec‘sion of this mat- 
ier by the Secretary of Agriculture all vegetables greened 
with copper salts which do not contain an excessive amount 
of copper will be admitted to entry if the label bears a state- 
ment that sulphite of copper or other copper salts have been 
used. 

“This food inspection decision is to be construed in con- 
rection with regulations 14 and 31 of the rules and regula- 
tions for the enforcement of the Food and Drugs Act. Regu- 
lation 14 provides that poisonous and deleterious preserva- 
tives shall only be applied externally and the preservatives in 
food products shall be of a character which shall not permit 
the permeation of any preservative to the interior or any por- 
tion of the interior of the product. It further provides that 
the preservative must be of such a character that, until re- 
moved, the food products are inedible, and that when these 
prodrets are ready for consumption if any portion of the 
added preservative shall have penetrated the food product, 
the said food product shall then be subject to the regulations 
for food products in general. 

“Regulation 31 provides that food products intended for 
export may contain added substances not permitted in food 
intended for interstate commerce, when the addition of such 
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READY FOR USE 











always give satisfaction. Prompt shipment. 


+ per barrel. Good clean barrels. 


COOKED FLOUR PASTE 


@ Wesupply more paste to canners and packers than any other two paste makers. Goods 
Full weight, 250 1 
Paste will keep for a long time without moulding or souring. 





SPECIALLY PREPARED FOR 
CANNERS AND PACKERS 











bs. net, gross weight, 270 Ibs. 





ESTABLISHED 1891, 








$1.50 PER BARREL F. O. B. CHICAGO 


CHICAGO PASTE FACTORY 


127 INDIANA STREET, CHICAGO, 
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== DIAGRAPH== 


tHE IMPROVED 
STENCIL CUTTING MACHINE 
ENDORSED BY USERS EVERYWHERE! 





McCORD-BRADY CO., Omaha, Neb. NATIONAL ENAMELING & STAMPING CO., 
Jan, 21, 1907. Granite City, II. 

“After giving it a fair test in our shipping room, we have April 22, 1907. 
decided it is far superior to any machine we have ever ‘lt is far superior to any other stencil machine we 
seen or used. a ee have ever used.” 

THE RIGGS COMPANY, Welisvilie, O. GREEN VALLEY CANNING CO., Graton, Cal. 
Feb. 17, 1906. Jan. 19, 1907. 

“In mailing you our check for the Diagraph recently shipped **it saves time and money."’ 
us, we wish to express our noes ong age — = —, a A a 
simple a chiid could operate it, and packages marked wit! 
these stencils certainly present a nice appearance. We find it KEMP, DAY & CO., New York City, N. Y. 
very convenient for cutting other stencils as well as those for Jan. 7, 1907 
shipment.” egy ° 


“Have been using the Diagraph for the past two years and can 
highly recommend it. It has been in constant use dai'y, and 

WM. GRECHT CO., Baltimore, Md. is without a blemish and it works perfectly.’’ 
May 8, 1907. 


“We find itis all you claimed it to be when we purchased it. 
It makes a neat stencil, nothing has gotten out of order, and Write for free booklet explaining the Diagraph 


we are very well satisfied with our purchase.” and our “‘No Error”? system of shipping. 


AMERICAN DIAGRAPH COMPANY 
24 N. Second Street, ST. LOUIS, U. S.A. 






































THE CONOVER 


ULLELS || CORN HUSKING so SILKING MAGHINE 


NEW PATTERN 


German Design 
SLA CTT 





Write for Particulars 





PATENT 
CORE CUTTERS 


Every Kraut Manufacturer should 

have one. Saves 15% of your cab- 

bage. Gives the Kraut a sweetish 
sour flavor. 





Used by All Prominent Kraut Manufacturers 
YOU CAN'T MAKE GOOD KRAUT WITHOUT IT 





The backward season makes it possible for us to 
build in time for delivery this season, a few more 
machines than we have already under contract. 


Also Manufacturers of Meat and Vegetable Cutters for Mince Meat Your labor problem can be solved by us at an 


John E. Smith’s Sons Co. 


————— BUFFALO, N. Y., U. S. A. 








astonishing saving in your cost of husking. 


THE CONOVER MACHINE COMPANY 














226 Land Title Bldg. PHILADELPHIA 
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with the laws of the country to 
to be exported, and when such 
with the direction of the 


substances does not conflict 
which the food products are 
substances are added in accordance 
foreign purchaser or his agent. 
“No prosecution will be based on the sale of foods and 
food products manufactured or packed in the United States 
prior to the issuing of this decision, where the composition of 
such foods and food products is at variance with the re- 
quirements of this decision if the nature of the variation be 
plainiy stated on the label. In every case, however, the burden 
of proof will be on the manufacturer to show that the goods 


were manufactured or packed prior to the date of this de- 
cision 
“H. W. WILEY, 
“FREDERICK L. DUNLAP, 
or ). P. McCABE, 
“Board of Food and Drug Inspection. 
“Approved: 


“JAMES WILSON, 
“Secretary of Agriculture. 
“GEO. B. CORTELYOU, 
“Secretary of the Treasury. 
“OSCAR G. STRAUS, 
“Secretary of Commerce and Labor. 
“Washington, D. C., June 18, 1907. 


Michigan Fruit Prospects More Favorable. 


According to the monthly report just issued by the 
Michigan Department of State at Lansing, much dam- 
age was done to fruit trees by the freeze in October, 
1906, and considerable injury to buds by the continual 
cold and freezing weather during the months of Apri. 
and May; however, with favorable conditions for the 
remainder of the season, the yield should equal that 
of 1906. 

The following table of percentage gives the aver- 
ages in regard to fruit in the state and the differ- 
ent sections: 

-——Counties——- 
South- Cen- N’rth- 
State. ern. tral. ern. 
Apples—Prospect for an 

average crop, per cent....... 60 5I 7! 93 
Peaches—Prospect for an 

average crop, per cent....... 39 24 55 79 
Pears—Prospect for an 

average crop, per cent....... 43 34 53 75 
Plums—Prospect for an 


average crop, per cent....... 45 37 54 75 
Orchards—Per cent that ’ 
ee rrr ae 30 4o 56 


Inspection Rules for Imported Food Products. 


Customs officers at the port of New York have re- 
ceived instructions regarding the manner in which the 
Appraiser’s Office will co-operate with the United 
States Department of Agriculture in enforcing the 
Federal food law. The rules have been prepared by 
the appraiser at New York with a view to expediting 
the passage of importers’ invoices. through the office 
in order that importers may be inconvenienced as little 
as possible. In part, the order says: 

“Opportunity for scrutiny of invoices by the Department of 
Agriculture shall be afforded while the invoices are in the 
custody of the appraiser, who shall not permit invoices to 
pass finally out of his custody until they have been examined 
and inspected by the proper. representative of the food and 
drug inspection laboratory of the Department of Agriculture 
at the port of New York, provided that no invoice shall be 
detained for this purpose longer than during the day of ap- 
praisement. 

“When samples are desired by the Department of Agricul- 
ture, the officer of the food and drug inspection laboratory 
scrutinizing the invoices shall request the same by attaching 
to the invoice the form, ‘sample requested,’ provided for the 
purpose. ; ; 

“When the form ‘sample requested’ is attached to an in- 
voice, the assistant appraiser shall label and forward such 

















sample (provided same can be procured from the package 
sent to the appraiser’s stores) at the earliest practicable op- 
portunity, to the food and drug inspection laboratory. 

“If the sample be not procurable in the manner above de- 
scribed, a sample ticket shall be prepared by the examiner and 
forwarded through the usual channels. Upon receipt of such 
sample the assistant appraiser shall forthwith label and for- 
ward the same to the food and drug inspection laboratory. 

“The appraiser, immediately upon obtaining such samples, 
shall notiiy the importer, owner or consignee of the merchan- 
dise that such sample has been taken according to law. 

“The assistant appraiser, before returning any invoice con- 
taining any item of food, drug, medicine or liquor, shall 
ascertain that each invoice contains either a request for 
samples by the food and drug inspection laboratory, or has 
been stamped to indicate that no sample is required.” 
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Prospects are for a good crop of blueberries in upper 
Michigan this season, despite that cold weather sometime ago 
checked the growth of the bushes. 


The officers of the new Freewater, (Ore.), Canning com- 
pany are J. H. Hill, president; C. T. Godwin, secretary, and 
J. S. Elam, treasurer. R. I. McLaughlin has been appointed 
manager, and Charles Brisbane has been secured as processor. 


As the present apple season in Australia is an exceptionally 
good one, large exports to England are anticipated. Of late 
years this trade with England has become firmly established, 
and a steady increase in cultivation is taking place with the 
view of further exploiting it. 

The thirteenth annual meeting of the International Apple 
Shippers Association will be held at the St. Ch: irles Hotel, 
Atlantic City, N. J., Wednesday, August 7th, 1907, at 10 
o'clock in the morning, for the election of officers for the 
ensuing year and the transaction of any business properly 
coming before the meeting. There will be interesting ad- 
dresses pertaining to apple growing, packing, and market- 
ing, committee reports, and discussions. 

At a meeting of the Connecticut Horticultural Society, J. 
H. Hale discussed the methods of getting color in fruit. It 
matters little about the color of fruit used in home consump- 
tion, but market fruits must have good color, as the eye is 
caught by it and this leads to a more ready sale. Clear air 
and sunshine are the first requisites for producing color. and 
for this reason the Connecticut hills are particularly adapted 
to the needs of the fruit raiser. Trees should be open headed, 
well cultivated in the early season and not at all later. Proper 
fertilization is also an important factor. 

According to the American Agriculturist, tree fruits are 
making as good progress as could be expected. The weather 
has been extremely favorable throughout most of the north- 
ern and eastern states for the past two or three weeks. But 
generous distribution of sunshine and moisture could not 
make up for lack in the set of fruit or for weakened vitality 
in many orchards. The June drop has been considerable; but 
this always so, and no reason for special comment here. 
In aia sections the young fruit is developing rapidly, but 
final crop probabilities restricted by reason of conditions al- 
ready known. 

An official report from Switzerland, reviewing the export 
trade of that country in fruits, states that with its enormous 
influx of foreigners Switzerland is a large importer of fresh 
table fruit that will keep, fruit being received in great quan- 
tities from Italy, France, and Germany. It is declared that 
for American table fruit of durable quality a large and profit- 
able field might be opened in Switzerland, and this is true in 
spite of the fact that isolated attempts of Swiss importers 
have failed, but only because they had bought the American 


fruit indirectly, and after it had lain in storage in Hamburg 
for a long time. 
The notorious brown-tail moth has entered the New 


Hampshire apple market, according to Manchester dispatches, 
and as a result it is said that the apple market in southern 
New Hampshire may be seriously affected. In many places 
where orchards were neglected by their owners last winter, 
and the webs were not removed, great numbers of trees have 
been destroyed, every bit of green foliage being stripped from 
their branches by the ravenous caterpillars. Othet orchards 
have been damaged to an extent where the fruit will doubt- 
less be of an inferior quality, the life of the trees being 
sapped by the loss of foliage. 
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ANNOUNCEMENT 


THE J. K. ARMSBY CO. 


NEW CIPHER CODE 
1907 EDITION 


The J. K. Armsby Co.’s New Cipher Code will be 
ready for delivery about August 1st. It will be com- 








pletely revised and adapted for use by Grocers, Com- 
mission Merchants, Brokers, Exporters, Importers, Can- 
ners, Dried Fruit Packers and kindred trades. 


New Style: The new edition will be bound in an 





adjustable cover of leather, permitting the insertion of 
revised pages each year and obviating new editions in 
the future. 


Notice: All editions of The J. K. Armsby Co.’s 
Cipher Code prior to this year will be retired from use 
and superseded by the New 1907 Edition on Septem- 
ber 1st. This becomes necessary on account of the 








reclassification of contents in the new code. Orders 
should be placed in advance to insure delivery prior to 
retirement of the old edition. 


Price $5.00 per copy, prepaid, and $1.00 per year 
for revisions. Orders must be accompanied by remit- 
tance in New York, Chicago or San Francisco Exchange, 
Express or P. O. Money Order. 


THE J. K. ARMSBY CO. 
Armsby Building San Francisco, California 
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CANNED GOODS NOTES 
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Clark’s 


Hill, 


We understand that the canning factory at 


Ind., is about completed. 

The present season's pack of the canning factory at Stroud, 
Okla., will include peaches and tomatoes. 

In addition to tomatoes, the Marshall, Tex., canning 
tory will include sweet potatoes in this season’s pack. 


fac- 


The Lebanon (Tenn.) Packing & Canning Co. is ready to 
begin operations on the tomato crop. It will also pack ber- 
ries. 

We hear that 
Ill, is running on peas. 
kraut. 

The Ponchatoula (La.) Canning & Industrial Company has 
been incorporated and will establish a canning business at 
that place. 


the Hohenadel Canning factory at Rochelle, 
Later the plant will handle corn and 


storm a few days 
Wis., was 


severe thunder and wind 


During the 1 ; 
the canning factory at Rice Lake, 


ago, the roof of 
blown in. 

Ontario, Cal., handled 
which ended a few 


The Gelden State Canning Company, 
250 tons of apricots during the season, 
days since. 

The Clarkston (Wash.) canning 
have had a good run on berries and cherries. 
later handle tomatoes. 


factory is reported to 
This plant will 


A. L. Womack will 


A report from Bristol, Tenn., says that 
putting up berries, 


operate a small canning plant this season, 
also tomatoes and beans. 


has been incorpor- 
Baker and others 


The new Bloomfield, Mo., Canning Co. 
ated by Wm. Young, A. Longley, C. W. 
with a capital stock of $3,000. 


Advices from California state that the Winters cannery, 
having finished its season’s run on apricots, 340 tons of which 
were packed, will in a day or two commence on peaches. 


Wis., Canning Co. is in operation on 
The company 1s employing a large 
a large acreage to take care of. 


The new Green Bay, 
peas. This is a new plant 
number of hands and has 


The St. Francisville, Ill, Canning Co. has been incorpor- 
ated with a capital stock of $20,0co0 to pack vegetables. The 
incorporators are M. A. Morris,.J. Sutherland, and W. S. 
Cruxton. 


C. H.. Godfrey & Son, the well known 
Mich., fruit packers, are operating a plant at 
and another at Springdale, Ark., this season. 
being run on peaches. 


Benton Harbor, 
Atlanta, Tex.., 
Both plants are 











We understand that G. M. Patterson, A. V. Saunders and 
5. A. Coston are at the head of a company which will build 
a canning plant at Fort Morgan, Colo. The capital stock 
of the company is reported $25,000. 


A dispatch from Richmond, Ind., dated July 9th says: 
“Owners of canneries in this part of Indiana expect a large 
pack of tomatces unless there should be early frosts. The 
crop, though blasted on account of the weather of the early 
spring, is now in good shape.” 


The canning factory at Sebastopol, Cal., has finished a pack 
of 16,000 cases of cherries, which is double this plant’s output 
of last season. The Sebastopol cannery is now running on 
blackberries. The Green Valley, Cal., cannery is also run- 
ning on blackberries, having finished its cherry pack. 


According to reports from Traverse City, Mich., Man- 
ager Kneeland of the local canning factory is anticipating one 
of the most active seasons in the history of the plant. Among 
other things, the Traverse City plant will put up string beans. 


Among the fruits that will be handled are peaches, apples, 
plums and berries. 
The Waukesha (Wis.) Canning Company’s Waukesha 


plant started on peas some days ago. A report received not 
long since from Waukesha said: “The recent rains insured 
the first plantings and a good yield is expected from the early 
varieties. Late varieties are lo oking fine and the indications 


are very promising at the present time.” 





A PICKLE NOTES A 

















It is reported that the Heinz Pickle Works at Muscatine, 
la., will commence handling cabbage on July 22d. 


The Beutel Canning & Pickling Co., Bay City, Mich., has 
salting stations at Linwood, Pinconning, Merrell, Munger and 
other points. Quite a large acreage has been planted and 
busy times are expected when the cucumbers from the salt- 
ing stations begin to be received. 


The officers of the New Green Bay, Wis., Canning Co. have 
paid special attention to their kraut department and_ will 
handle this product in the fall. They have had made a num- 
ber of special cypress vats, which have been installed in the 
factory’s basement, which has a cement floor. 

The new canning factory at Walla Walla, Wash., has been 
completed and the machinery installed. It is located on the 
O. R. & N. tracks, being finely situated for shipping. This 
new plant will be operated on the present season’s crop of 
fruits and vegetables. 

















SAVE | 


Successors to the GARLAND-VILA MFG. CO. 





DO IT NOW-<And Save Your Money 


By installing a Garland Gas machine that will use up every drop 
of 58 to 65° distillate or gasoline without waste or residuum. 


ABSOLUTELY NO WASTE AND WE GUARANTEE EFFICIENT AND SATISFACTORY SERVICE 


From 3 to 6 cents per galion over high grade gasoline. 

20 % in quantity of oil required, no evaporation. 

20 % more heat units in low grade distillate or gasoline. 

By installing the machine approved by the Insurance Inspectors. 


Write for complete information stating how many lines you run. 


_ U. S. GAS MACHINE CO. 





MUSKEGON, MICH. 
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BELIEVES IT PROFITABLE 
TO LABEL OR WRAP BY HAND-- 


; OT ONE CANNER IN TEN 
BIE DB 


a @. Yet some are still loath to discard the old-time way. The necessity of 
f employing modern methods seems to be appreciated, because most of the 
factory equipment is modern but after the goods are in the can and the lat- 
ter sealed, the work is apparently then considered complete. 


@ But doesn’t it make a difference whether or not the cans are neatly 
labeled or wrapped ? 


@ If two days are taken to do the work when it can be done in one day ? 
@ If the work costs double what it should ? 


@. Hundreds of canners have found that it well pays to use BURT LA- 
BELING and WRAPPING Machines because they do much neater work - 
than hand, in one-half the time, and for about half the cost! 


@. Why not write today for full particulars of the BURT Time and Money 
Savers— you are missing the profits and satisfaction that scores of canners 
derive. 


BURT MACHINE COMPANY 


BALTIMORE 


BLISS” 


@_ Presses for many years the favorites of 
sheet metal manufacturers are equipped with 
































every convenience for rapid and economical 
production. We are the largest press build- 
ers in the world, because the largest users 
of presses accept “Bliss Presses” as the 
standard. For their range of usefulness 
they are acknowledged to be unequalled. 
All sizes constantly on hand for immediate 
delivery. We solicit correspondence and will 
be pleased to furnish estimates on receipt 
of samples or full information. 











No. 39. Wiring Press No. 3. Double Seamer 


‘PRESSES ror EVERY PURPOSE”’ 


E. W. BLISS CO. “srooxtn. N.Y. 
. . * BROOKLYN, N. Y. 

Agents for Chicago and Vicinity, European Headquarters, 

THE STILES-MORSE CO., 138 Jackson Boulevard, Chicago, Ill. 100 Boulevard Victor Hugo, St. Quen, (Paris), France 
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Some Strawberry Pointers. 

On a basis of the results of the analysis recorded 
by the Oregon experiment station, a crop of 6,000 
pounds of fresh strawberries, which is considered a 
fair yield per acre, will remove from the soil 8.4 
pounds nitrogen, 10 pounds potash and 3.5 pounds 
phosphoric acid. It is thus seen that the strawberry, 
relatively speaking, is not an exhausting crop upon 
the land; yet practice has shown that it returns a 
more valuable profit from liberal manuring than most 
other fruit crops. This may, perhaps, be explained 
from the fact of its contparatively short growing pe- 
riod in the early part of the year. Strawberries use 
large amounts of immediately available nitrogen, 
phosphoric acid and potash, and these elements must 
be in the soil in abundance to meet this early demand. 

As to the experiment stations, all that have con- 
ducted experiments along the line of fertilizers for 
strawberries, recommend the use of well rotted stable 
manure. Care should be taken that the stable manure 
is not used fresh, because of the large percentage of 
weet! seeds which may be introduced into the land. 
Better results, however, may generally be expected 
from the use of barnyard manure, if it is supplemented 
by the use of the mineral fertilizers, phosphoric acid 
and potash. The great necessity of using the latter 
substances as a supplement to any other material 
which may be employed for this crop is clearly shown 
by the large portion of potash which this crop re- 
moves from the soil, as indicated above. 

It is an open question whether it is not cheaper in 
most instances to use commercial fertilizers instead 
of stable manure. At the Maryland experiment sta- 
tion a carload of stable manure costing $31 was tried 
in comparison with commercial fertilizers costing 
about $7, with a change in growth of vines and early 
maturity of fruit decidedly in favor of the commer- 
cial mixture. Where barnyard manure is scarce or 
its cost is high, commercial mixtures of the mineral 
fertilizers should always be used to supplement the 
natural material. 

The Georgia experiment station has also conduct- 
ed experiments in the use of fertilizers on strawber- 
ries and with satisfactory results. At the latter sta- 
tion the following formula was used: Superphos- 
phate, 1,140 pounds; nitrate of soda, 540 pounds; ni- 
trate of potash, 300 pounds; the mixture being ap- 
plied at the rate of 800 to 1,000 pounds per acre. 
The first application of the fertilizers was made in 
rows just previous to planting in the fall after which 
the fertilizers were drilled in on each side of the 























rows in the spring. The above formula was tried in 
comparison with sixteen other mixtures. The best 
results were secured when 1,280 pounds kainit were 
used in place of the muriate of potash in the normal 
formula which furnish about the same number of 
pounds of potash. 

The New York Cornell station also has done con- 
siderable co-operative testing of a large number of 
fertilizers for strawberries, and while some contra- 
dictory data were secured on the different farms and 
plats, yet on the whole there was considerable uni- 
formity of results. In general it may be said that the 
potash and phosphatic fertilizers were more effective 
than the nitrogenous fertilizers, especially on lands 
well. supplied with humus. The fruits produced with 
these fertilizers were better colored, better flavored 
and firmer. 

It is undoubtedly true that far more effective re- 
sults will be obtained by the use of a complete plant 
food, that is, one which contains all three of the ele- 
ments, namely, phosphoric acid, potash and nitrogen, 
than by the use of an incomplete formula; and this 
is the general truth which holds for nearly all kinds 
of fertilization. These three elements are essential 
to the growth of plants, and if one of them be de- 
ficient, the others never can make up for that de- 
ficiency.—George Wright, in the Michigan Straw- 
berry. 


Warning Against Brown Rot in Peaches. 

M. A. Blake, of the New Jersey Agricultural Col- 
lege, writing in the American Agriculturist, says that 
brown rot is one of the commonest and most widely 
distributed diseases with which fruit growers have to 
contend. It attacks cherries, apples and plums, as well 
as peaches. It is often very serious in Georgia, some- 
times destroying 75 per cent of the crop in large 
orchards. The stage in the development of the dis- 
ease noticed by the casual observer is the rapid rot- 
ting of the fruit at ripening time. If the weather is 
moist and warm the.decay spreads very rapidly. Some 
varieties are much more suspectible than others. 
Triumph is one of these and should not be planted. 

The fruit decays on the trees, dries up, and often 
clings on through the winter. These mummied fruits 
are sources of infection the following spring. In- 
numerable spores are produced which may be distrib- 
uted by wind, rain or insects and birds. A stage not 
understood by many fruit growers is the development 
of the disease on the twigs and branches about bloom- 
ing time. Spores from the mummied fruits and 
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line. 


“The Canner.’’ 


21 WABASH AVENUE, CHICAGO 








PICKLES 
SAUERKRAUT 


Either for immediate shipment or future 1907 
pack. Let me dispose of your products in this 
Reliable information always furnished. For 
reference consult Bradstreets, R. G. Dun & Co.:, and 


IN BRINE 


O. H. PFERSDORF, 
THE PICKLE AND KRAUT BROKER 
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OPEN FACTS 


OUR STREAK 


LLLSSIIIIAZ, 












WHR aan 
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@. The American people have awakened, and now 
recognize the Sanitary Can as the up-to-date Can 
for up-to-date packers. 


@. The American people have been watching our 
“blue streak,” and have seen it burn its way from 
New York to San Francisco. 


@. We have justified our claims for the Sanitary Can, 
and now have the satisfaction of having it regarded 
by all, from can maker to consumer, as a necessity 
in the production of Better Canned Goods. 


@. Sanitary Cans and Sanitary Enamel-lined Cans 
have been originated, developed and perfect- 
ed by us. Our many years’ experience is worth 
much to the packer. 


@. We manufacture only this type of Can, and de- 
vote our entire attention to it. We have no experi- 
ments to try out on any one. 








“THE CAN WITHOUT THE CAP-HOLE” 


Sanitary Can Co. 

















FACTORIES: GENERAL OFFICES: 


FAIRPORT, N. Y. FAIRPORT. 
INDIANAPOLIS, Ind. 
BRIDGETON, N. J. N. Y. Office, 105 Hudson St. 


All Cans Manufactured under Max Ams Patents. 
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branches spread to the opening flower buds. In a 
short time these blight and die. This stage can be de- 
tected easily from frost injury because in the former 
case the newly formed peaches still cling to the 
branches and exudation of gum often takes place at 
the base of the twig or spur. The leaves clustered 
about the infected peach also blight and die and some- 
times the twig is killed by the disease. 

For badly infected trees the following method of 
treatment is recommended: 

Destroy all mummied fruits in the fal! and cut out 
infected twigs and branches, and spray with lime and 
sulphur. Spray again in the spring. This should give 
the scale a thorough check and clean up the trees of 
many spores. Spray with a 3-9-50 bordeaux formula 
(three pounds bluestone, nine pounds lime and 50 gal- 
lons water) just before the blossom buds open. This 
is important as many spores will be destroyed that 
have spread to the buds and are ready to get in their 
deadly work on the blooms. Do not spray with a 
4-4-50 bordeaux formula after the peach has made 
much bud growth. 

The character of the season will have a very great 
influence on the spread of the disease. If it is likely 
to be favorable to the rot, another spraying with bor- 
deaux, two weeks after the fruit has set, is desirable. 


Philippines to Have Pure Food Law. 


A cablegram from Manila brings information re- 
garding the passage of a pure food law for the Philip- 
pines, which is in substance the same as the pure food 
law of the United States, with such modifications as 
are necessary to make it comport with the different 
administrative and judicial conditions of the islands. 
There is also added a section providing that as to ship- 
ments in transit when it passed, they shall be treated 
with consideration on arrival at Philippine ports, and 
shall be deported only under such regulations as the 
customs authorities shall make for the occasion. 

This application to the islands of the same laws as 
prevail in the United States concerning preparation 
of foods, will remove from the American exporters 
a heavy handicap under which they have been labor- 
ing. They have not been permitted to prepare food 
products for the Philippine trade in other form than 
that dictated for domestic trade, yet their competitors 
have been allowed to send into the islands products 
in which preservatives were used that are not allowed 
here. 

The 


National Association of Manufacturers of 


Food Products has presented protests to Secretary 
Cortelyou against his indorsement of the regulations 
governing use of preservatives and coloring matters, 
which have been approved by the Secretaries of Agri- 
culture and of Commerce and Labor. 


Yearbook of the Department of Agriculture, 
1906. 

There has just been issued from the government 
printing office the Yearbook of the Department. of 
Agriculture for 1966. It contains the annual report 
of the Secretary of Agriculture, in compliance with 
the act of Congress requiring it. Besides the Secre- 
tary’s report, the special papers contributed by the sev- 
eral bureaus and offices of the department number 
twenty-five, and occupy 332 pages. There appear in this 
volume all the usual Yearbook tables, showing acre- 
age, production, prices, values, etc., of the principal 
farm crops of the United States, production of the 
same crops in nearly all foreign countries, interna- 
tional trade in many leading products, and statistics 
of all the principal animal industries. The exports 
and imports of agricultural products are presented 
with the usual fullness. The statistical portion has 
also been considerably enlarged by including a num- 
ber of new tabulations, relating to important branches 
of agriculture. 

Included in the contents are the following: “Birds 
That Eat Scale Insects,” by W. L. McAtee; “The 
Present Status of the Nitrogen Problem,” by A. F. 
Woods; “New Problems of the Weather,” by W. L. 
Moore, W. J. Humphreys and O. L. Fassig; “The 
Preparation of Unfermented Apple Juice,” by H. C. 
Gore; “Corn Breeding Work at the Experiment Sta- 
tions,” by J. I. Schulte; “New Citrus and Pineapple 
Production of the Department of Agriculture,” by 
H. J. Webber; “Promising New Fruits,” by Wm. A. 
Taylor ; “Freight Costs and Market Values,” by Frank 
Andrews; “Lime-Sulphur Washes for the San Jose 
Scale,” by A. L. Quaintance. The appendix includes 
articles on the following subjects: “Agricultural Ex- 
periment Stations of the United States, their loca- 
tions, directors, and principal lines of work,” “Na- 
tional Horticultural and Kindred Societies,” ‘Plant 
Diseases in 1906,” “The Principal Injurious Insects 
of 1906,” and “Progress in Food and Drug Inspection 
and Correlated Investigations.” 


Never fail to look at pages 40 and 41. 











TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 





BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 

















CATSUP MANUFACTURERS 


WHY waste time and hundreds of 

dollars experimenting how to put 
up Pulp and Catsup without preservative 
when you can purchase formula for a rea- 
sonable amount of money? 1,400 Bbls. 
Tomato and Fruit Pulp, packed last season 
with this formula without preservative 
and not a barrel spoiled. Address 


“PURE FOOD,” Care the Canner 
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LOTS OF CANNERS SAY 


@That they would not try to use a Labeler without a Knapp Boxer. They are right 
too, for the Boxer saves from one to two persons. 

@The New Knapp Labeler has a new pasting device, with all the features of the regular 
Machine, and will do more and better work than any Labeler yet produced. 

@lt is also made adjustable for 2, 2 1-2 and 3 pound cans. It is automatic, simple in 
construction, always ready for instant use. 


@Uses REX RUSTLESS PASTE which prevents staining of labels. 
@Our new pasting device can be placed on any Knapp Labeler. 








@QWith this invention any kind of paste or cement may be used. 

@The Knapp Cap Labeler for labeling the ends of cans is a winner. We make other 
kinds. Price according to capacity required. 

@We lease or sell outright and make exchange deals. Ask us. 


The Fred H. Knapp Company 


Office and Factory, 324 Washington Blvd. Salesroom, 41 River St., Chicago 























fe a) WENTIETH Century Gas Apparatus is the only 
T| Gas Machine that combines the air and oil 
— together in predetermined and exact ratio, mak- 
ing a fixed quality of gas, and produc- 

ing a uniform heat. There is no flow 

back or return to the storage tank. 

Every drop of oil is completely vapor- 

ized and consumed. Air does not come 

in contact with oil in the storage tank. 

Oil is always pure and undeteriorated, 

and same quality of gas is had from 

mE last pint of oil as when tank is fully 
aaa charged—service is cheaper and sup- 
erior to the system you now employ— 

os ‘ furnished on trial to responsible con- 

ern ne y cerns. Is thoroughly safe, being placed 

ht aaah) ; in class “A” by insurance underwriters. 
PAY) Mate . No special building is required for itsin- 

. A stallation. Wemake 
small machines for 

one line packing 

houses. Write us, 

advising what you 

now use and cost 


C. M. KEMP MFG. CO. [=p 39 sueetaswnn 


mit proposition. 
401 E. OLIVER STREET e BALTIMORE, MD. 
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Want Advertisements. 


Te lIasure Insertion Under This Heading Copy for Want Advertisements Should be in This Office 
Not Later Than Tuesday. 

















WANTED 





WANTED—A POWER TOMATO SCALDER in first 
Address Acme Preserve Co., Adrian, Mich. ; 


class condition. 









WANTED, AT ONCE. 
TWO PORTLAND STEAM RETORTS AND ‘A GOOD 
string bean cutter. Name prices. Address J. H. Ingersoll 
& Sons, Auburn, Me. 











WANTED—PARTNER WITH $15,000 FOR WESTERN 


Old established business and good trade. 


canning factory. 
Address “C. W. 45," 


care THE CANNER. 


W AN’ T E D—TH RE E EXPE RIENCE D H: AW KINS CAP- 
per operators for tomato season. State references and 


wages expe scted. Address “H. K.." care THE CANNER. 








WANTED— EXPERIENCED HAWKINS CAPPER OP- 
erator for pea season. Address, giving references, wages 


wanted, Ft. Atkinson Canning Co., Ft. Atkinson, Wis. 











WANTED—FOREMAN IN PICKLE AND CATSUP DE- 
partment. Address, giving experience, etc., ‘‘N. C. C.”’ 
care THE CANNER, 








WANTED—SECOND-HAND SPRAGUE UNIVERSAL 
liquid filler in good order. Address Clay City Packing Co., 
Clay City, Ind. 








N EXPE RIE ‘NCE D CANNING PROCES- 
Dodgeville Canning & Mfg. 





WANTED—A 
sor. Must come recommended. 
o., Dodgeville, Wis. 


WANTED—TWO EXPERIENCED TIPPERS, TWO 
and one Climax capping machine operator. Must 
Address New Glenwood Canning 





patchers, 
furnish good references. 
Co., Glenwood, Ia 





WANTED—TWO EXPERIENCED TIPPERS, TWO 
patchers, and one Climax capping machine operator. Must 
furnish good references. Address New Glenwood Canning 
Co., Glenwood, Ta. 





W. AN TED—TWO OR THREE SPRAGUE 

tal Retorts. Size of shell 44”, diameter about 8 ft. 8” 
all, with cars for same. State condition, 
Address New Blue Grass Canning Co., 


over 
number of cars and 
price. Owensboro, 
Ky. 
WANTED—PICKLES IN BRINE, VINEGAR AND IN 
German Dill; also onions peeled, for spot and future. Let 
me handle your line, which will be done to your entire sat- 
isfaction. Jacob Enoch, 936 East 168th street, New York 
City. 





ATTENTION, CATSUP MANUFACTURERS. 

Can place orders for another 1,000 bbls. catsup at from 21c 
to 35¢ per gallon in the city of New York and vicinity for 
the coming season. Accounts solicited. Address “Broker,” 
care THE CANNER. 


WANTED—BUYERS FOR A BOOK ON THE CUL- 

ture of Asparagus, by the leading authority, F. M. Hex- 
amer. The book contains 174 pages, cloth bound. Price, 50 
cts. post-paid. Canners will find asparagus a profitable 
vegetable to pack, because demand always has exceeded sup- 
ply and will now be larger than ever, since the asparagus 
fields in California were destroyed by the floods. Address 
Tue Canner Publishing Co., 22 E. Randolph St., Chicago. 





HORIZON- 





WANTED—GOOD HAWKINS CAPPER OPERATORS 

and general canning machinery men. Give references 
and state wages expected. Address ‘‘L. R., 50,’’ care THE 
CANNER, 





WANTED—TO SELL THE WORK ENTITLED “THE 

Book of Corn,” by Herbert Myrick, assisted by A. D. 
Shamel, E. A. Burnett, A. W. Fulton, B. S. Snow and other 
specialists; illustrated; upwards of 500 pages; cloth bound; 
price, post paid, $1.50. Address THe CanNner Publishing Co., 
22 E Randolph St., Chicago. 








WANTED — BOILED OR CONDENSED CIDER AND 
Vinegar Stock 


Cain rarret 


Chicago, Illinois. 








FOR SALE 


NEW JERSEY QUEEN TOM. ATO F FILLER. 
Address ‘‘M.’’ care THE CANNE R. 


FOR SALE—1 M. & S. TRAVELING HOIST NO. a2, 1 
pulp-rubbing machine, 1 Max Ams 
1 Burnham corn cooker and filler, 1 50-gallon 
steam- jacket copper kettle with cover, 1 200-gallon steam 
35,000 I-lb. flat cans in crates. Must 
Address Cleveland Food Products Co., 


FOR SALE— 
c heap; never been used. 








handpower double 


seamer (new), 


jacket copper kettle, 
be scld immediately. 
Cleveland, O. 
FOR SALE— 

by W. R. Beattie, of Bureau of es Industry, U. S. Dept. 
of Agriculture. This work contains complete cultural direc- 
tions; fully illustrated. Cloth, 150 pages; price, 50c post- 
paid. Order through THe CANNER. 





IF YOU THINK CANNED GOODS ARE TOO CHEAP, 
why sell at present quotations, when you can store 
with WAKEM & MCLAUGHLIN, INc., Chicago, borrow 
money if needed, and hold goods for higher prices. 
Goods held 





in Chicago command a higher price on account of 
being on the spot. Warehouses frost proof. Address 
WakEM & MCLAUGHLIN, Inc, 362 Illinois St., Chicago. 
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FOR SALE—1 MOORE & BRISTOL TOMATO FILLER, 
topper and wiper, 1 single dump tomato scalder, at a 
bargain. Address Oostberg Canning Co., Oostburg, Wis. 








FOR SALE—STEAM BOILERS, NEW AND SECOND- 

hand: tanks, jacket kettles, etc. Repairing carefully and 
quickly attended to. Page Boiler Co., 14, 16 and 18 Larra- 
bee St., Chicago. 


FOR SALE—‘THE BOOK OF CORN.” THIS IS A 

work of 500 pages by Herbert Myrick, assisted by B. $ 
Snow and other corn specialists. Profusely illustrated; price, 
$1.50, post-paid. Address THe Canner Publishing Co., 22 E. 
Randolph St., Chicago. 


FOR SALE—1 MERRELL-SOULE PROCESS KETTLE, 

40x70 6 processing crates, 1 Max Ams double seamer 
(new), I Burnham corn cooker and filler, 1 50-gallon steam 
jacket copper kettle with cover, 1 200-gallon steam jacket 
copper kettle, 1 25-H. P. boiler containing firebox, 1 10-H. P. 
vertical automatic engine, 35,000 I-lb. flat cans in crates; also 





400 barrels carefully selected tomato pulp packed in new bar- 


rels and in good condition. Must be sold immediately. Ad- 
dress Cleveland Food Products Co., Cleveland, O. 
FOR SALE—AN AUTHORITATIVE WORK ON THE 
culture of asparagus, by F. M. Hexamer. The book is 
illustrated and contains 174 pages. Price, 50 cts., post-paid. 
Asparagus is a product offering a rare opportunity to canners 
to make money on, as supply is always smaller than demand 
and this condition has been emphasized by the recent de- 
struction of more than 50 per cent Of the asparagus fields of 
California, where the bulk of the American pack is made. 
Order through THE CANNER Publishing Co., 22 E. Randolph 
St., Chicago. 





CODE BOOKS. 

{N RESPONSE TO A GREAT MANY INQUIRIES, WE 

have arranged to accept orders for all codes published, ex- 
cepting those intended for strictly private use. We cannot 
discount publishers’ prices, but by ordering through us we 
serve your conveniences by saving you the trouble of send- 
ing separate orders to each publisher. Order code books 
through THe CANNER, 22 E. Randolph St., Chicago. 








Recovering the Tin from Used Cans.* 


The essential of this new process consists in clean- 
ing the tin cans in an alkaline solution, preparatory to 
their being subjected to a temperature of melting sol- 
der. The object of this treatment is to remove the 
remnants of food, impurities of various nature, the 
concealed rubber rings and finally also the solder. 

The progress of this operation follows a certain 
order, i. e., after the cleansing a certain degree of heat 
destroys whatever organic matter still remains, and 
with a still higher temperature the solder as the final 
remnant melts and drips off. 

The clippings, resulting from the manufacture of 
tin goods, have been found useful for many years in 
the technical separation of tin from iron. Tin goods, 
however, especially tin cans, being discarded after ful- 
filling their object, are considered of little if of any use 
at all for industrial purposes. 

Several patents have already been obtained, devolv- 
ing on the separation of tin from iron, or on the utili- 
zation of the clippings in various industries, but up 
to the present the very important question of clean- 
ing the tin refuse has- hardly ever been offered as a 
topic for discussion. 

Everything, what is not tin and iron, must be con- 
sidered impure in the process of recovery. It is, 
therefore necessary to remove from said tin goods 
not only the possible remnants of their contents, and 
on the outside the advertising matter, with whatever 
pertains to it, such as varnish, paper, coloring, etc., 
but also the solder, an indispensable factor in the man- 





*Konserven Zeitung, 52, 1906. 
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NEW SEAM SANITARY GAN 








No Holes, No Caps—the Entire Top Open 


Sealed Without 


Heat, Solder or Objectionable Fluxes 
PREVENTING 


Scorching ana Black Spots- 











Impossible in packing to lacerate delicate food products. Will stand 

both retort and bath ——- A perfect sanitary can is obtained, 

eliminating all the faults of the old unsanitary type, making an idea] 

package, as cheap, more attractive, wholesome and better than any- 

thing yet devised. A descriptive illustrated catalogue and sample can 
sent upon request, 


We Furnish Complete Outfits for Making These Cans 
Round, Square or Irregular Shapes 


All Packers, Brokers, Jobbers, and Retailers should recommend goods 
packed only in this package. 


Max Ams Machine Co. 


Mt. Vernon, New York 








WESTERN TERRITORY 


FEDERAL CAN CO. 
105 HUDSON STREET . 19TH AND HARRISON STS. 
NEW YORK, N. Y. SAN FRANCISCO, CAL. 


Manufacture these Cans For Sale under Our Patents 


EASTERN TERRITORY 


SANITARY CAN CO. 
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ufacture of the cans. The greater part of this solder 
generally consists of lead. The latter is certainly an 
impurity, since in the various proceedings of recovery 
process it is either assimilated by the tin and the tin- 
alloy or it is retained by the iron. 

The greatest difficulty to overcome is, above all, the 
removal of the thin rubber rings, which are inserted 
in grooves, when folding the lid and the bottom of the 
can for the purpose of making them air-tight. Those 
purging processes which fail to remove or destroy 
these rings are in so far defective, that the grooves 
containing the rings fail to yield to the caustic appli- 
cation. We would, therefore, be deprived from re- 
gaining one part of the tin, which fact does not only 
mean a loss of the tin itself, but, it getting mixed with 
the iron, depreciates the same. Among the tin-ob- 
jects which fall under this consideration, the preserve 
cans of the middle and small size are the most numer- 
ous ; and it is in these that the groove, relatively speak- 
ing, makes up the greater part of the can. This con- 
stitutes a remarkable loss in the reduction of the tin. 
Several experiments, pertaining to the last-mentioned 
fact, have resulted in the following: After the food- 
remains, the lacquer, solder and other so-called impuri- 
ties, except the rubber ring, have been removed, the 
iron, remaining after the untinning, showed an amount 
of tin from .5 to I per cent, an iron, which is value- 
less in every respect. 

It has been the custom in large cities to gather the 
tin cans from the refuse, assort them and throw them 
in an open fire, where, after a careful stirring, the 
solder would melt, and, after being picked out and 
gathered from the cinders, it was marketed in this less 
valuable condition, while the tins cans were discarded 
altogether. The organic matter has been burned and 
the tin, through the long and increased heat, so al- 
loyed with the iron, that the mills have no further 
use for such material, because these two metals cannot 
be separated from each other by any known process, 
nor can they in this compound state be turned to any 
advantage. 

Two distinct operations are necessarily observed in 
preparing the cans well for the final process of untin- 
ning, they are: First, the removal of the organic sub- 
stances, excepting the enclosed rubber rings. This 
purgation is best achieved by treating the cans with 
a solution of caustic soda lye; a weak solution may be 
employed, e. g., one hundredth part of sodium hydrate, 
if the preparation is heated. Stronger solutions are 
also available and efficacious in cold temperatures, but 
then it must have ten times the strength of the hot 
solution. 








These differences in the solutions also cause a varia- 
tion in the time, during which they can fully and effi- 
ciently act upon the material. This difference in said 
time ranges from 5 to 10 minutes. The cans are 
thereupon rinsed, to free them from the adhering 
caustic soda solution. 

The second step is to remove the solder and rubber 
ring. The latter, on account of it being enclosed in 
the groove, has not been acted upon by the caustic 
solution. For this purpose the tin cans, or tin objects 
so freed from all organic matter with the aforemen- 
tioned exception and rid of the alkali, which still ad- 
heres after cleansing, are then placed into a sieve-like 
enclosure and suspended in an oven, in which the tem- 
perature is allowed to increase to 400 degrees. At this 
temperature all possible remnants are entirely de- 
stroyed, especially the rubber, exposing thereby the 
hidden surfaces of the groove to the final process of 
untinning. At this temperature the solder melts and 
drips off. 

All of this did not take place with the former 
process of heating up the cans direct, while all possi- 
ble impurities were still adhering. This stands to rea- 
son, because the charred adherents formed layers, 
some of which prevented the many particles of solder 
to unite and others absorbed the melting solder. The 
dripping solder is caused to accumulate in one place. 
The dripping or flowing may be furthered by shaking 
the apparatus, or in a way which the situation or pre- 
vailing circumstances may suggest and permit. 

In this simple manner an extraordinarily pure ma- 
terial is obtained, especially adapted for a process of 
chlorine untinning. The particular advantage of this 
method for the latter consists in the fact that the ma- 
terial is regained in a perfectly dry state, free from 
any moisture, which fact is of very great import, be- 
cause the chlorine process calls for perfect dryness in 
the material. The temperature is variable, but that of 
400 degrees is practically considered the standard, 
though it may range from 350 to 500 degrees; the 
higher the temperature during which the cans are 
exposed in the oven.the shorter need be the time to 
accomplish the same purpose. The apparatus is then 
taken out of the oven, its contents removed and the 
purged material is then ready for the final process of 
untinning, which may take place according to any 
and the best methods now in vogue. 





Fe A — a N 7 & 48 page book free, highest references 


W. T. FITZGERALD & CO., Dept. 25, Washington, D. C. 











The Albert Landreth Co. 


PACKERS OF 


LAKESIDE and EUREKA brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 


Our 


EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea and never fails to give 


satisfaction. 
exactly what the label represents. 


Factories at MANITOWOC, WISCONSIN 


Both brands are put up exclusively by us, and are strictly guaranteed to be 
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1907 MODEL 


INVINCIBLE STRING BEAN GRADER 


@_A machine that has proven its 
own worth. Was used all last 
season and found right in every 
respect. Has great capacity and 
does fine work. 
A few of its users:— 
Burt OLNEY CANNING Co., 
Oneida and Albion, N. Y. 
ERIE PRESERVING Co., 
Irving, Fenton and 
North Collins, N. Y. 
W. R. Roacu & Co., Kent, Mich. 
U. 8S. Cannine Co., 
Fredonia and Farnham, N. Y. 
BATAVIA PRESERVING Co., 
Batavia, N. Y. 
SEARS & NICHOLS Co., 
Chillicothe, Ohio 
STITTVILLE CANNING Co., 
Stittville, N. Y. 





Write us for circulars and prices. 





INVINCIBLE GRAIN CLEANER CO. " 


@.We guarantee this machine to be made in the very best and most substantial manner and to do the work as claimed. 


‘Silver Creek, N. Y. 



















Neverslip 
Can Cap 
Dropper. 


MANUFACTURED BY 


E. M. LANG COMPANY 


PORTLAND, ME. 














Calcium 


Canners Use 


NO 
BLACK CANS 





WRITE 


James H. Rhodes & Company 


INCORPORATED 


CHICAGO 
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American Preserved Meats, etc., in South African 
Trade. 

lew people have any idea of the true proportions 
of the import trade of South Africa in respect to food- 
stuffs, says the British Export Gazette, which ° fur- 
nishes the following information: 

“Last year the bill presented for payment on this 
account was over $40,000,000, a sum exceeding that 
for all metal and textile imports into South Africa 
combined; and the vast market which exists for some 
provision lines is sufficiently attested by the fact that 
these importations included butter and margarine to 
over $3,000,000; coffee and condensed milk, each to 
over $2,000,000; bacon and hams, confectionery and 
jam, and preserved fish, each to over $1,000,000; 
cheese, preserved fruit, and ale and beer, each to over 
$500,000; eggs, golden sirup, and molasses, each to 
over $250,000; cocoa and chocojate to over. $200,000; 
and condiments, extracts and essences, and pickles and 
sauces, each to over $150,000. When it is realized 
that in most of these classes of goods there were 
notable increases on the volume of trade in 1905, it will 
be seen how great is the opportunity for further de- 
velopments on the part of enterprising shippers and 
importers. 

“It would appear that the recent scandals in regard 
to the Chicago meat packing have had considerable 
effect on the American preserved-meat trade with 
Portuguese East Africa, the latter being a very im- 
portant market for these goods, as will be understood 
by the fact that out of 4.722.494 pounds imported into 
Lourenco Marquez in 1903, 3,885,040 pounds, or 80 
per cent, came from the United States. In the two 
following years both the total trade and the American 
proportion increased ; in 1904, in fact, the volume of 
the American share to British Africa was 9,789,000 
pounds; but last year, owing, it is alleged, to the rea- 
son named, the amount dropped to 7,250,000 pounds. 
It is, however, anticipated by American packers that as 
soon as the temporary prejudice has died away the 
goods will be once more in full demand in Portuguese 
East Africa, as fresh meat can only be procured at 
either the seaports or larger towns, where cold storage 
or cther facilities are available. It is notable that 
nearly all the large packing houses of Chicago have 
representatives in this part of Africa, and it is only 
too evident that their energetic work is having its 
effect while British makes remain only indifferently 






pushed, notwithstanding that the opportunity to score 
a point against American brands is rapidly passing.” 


A Word from Carnegie. 


Mr. Andrew Carnegie has written to Mr. David 
Homer Bates, the author of “Lincoln in The Tele- 
graph Office,” now appearing in The Century Maga- 
sine, telling Mr. Bates of his appreciation. Mr. Car- 
negie says: “My experience with Mr. Lincoln, that 
great and good man, was similar to yours, as I had 
many opportunities of seeing him, my office at that 
time adjoining Colonel Scott’s, and the telegraph office 
being next to mine. Mr. Lincoln came to the tele- 
graph office as you record, and, so far as my memory 
serves me, your account is a faithful one of the stir- 
ring events of that historic period as related to the 
telegraph.” 


Heart of the Apple Tree. 

It is quite a popular impression, says an exchange, 
that the heart of the apple tree is essential to its well 
being. Yet it is known that the heart is but dead 
wood and plays but little part in the life or usefulness 
of ‘the tree. It helps to keep the tree upright and 
gives strength to it after the wood that composes 
the heart has ceased to perform cellular work. The 
strength given by the heart is valuable when great 
windstorm sweep over the orchard; for without the 
hard wood in the center of the tree, it would bend and 
break. It is often noticed that hearts of apple trees 
rot out, and the trees go on bearing as if nothing had 
happened. 


A Prophesy of Edison’s. 

A good deal of interest has been stirred by a signed 
prophesy of Thomas A. Edison detailing what our 
large cities will be like one hundred years hence. He 
says they will be free from smoke and steam and that 
the chimney will be a thing of the past, while the waste 
of coal and other fuel will be stopped through the use 
of electricity, generated direct from the fuel without 
the aid of engine, boiler or dynamo. In factories each 
machine will have its individual motor. Houses will be 
heated electrically and most of cities’ noise will cease. 
Skyscrapers will be universal in the business section, 
and the streets will be bridged over at different heights 

















‘Little Gem Cap Placer 


NEVER misses placing a cap, 
and NEVER makes doubles. 
Feeds solder hemmed caps to 
any size cans. Will work with 
any continuous capper. Simple 
—easily operated, nothing to get 
out of order. Cheap in price. 





MANUFACTURED BY 


COOPER & OWENS 


LEBANON, ~ “ OHIO 
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FOODS and THEIR ADULTERATIONS 


JUST PUBLISHED 











The Origin, Manufacture and Composition of Food Products, Description of Com- 
mon Adulterations, Food Standards and National Food Laws and Regulations 


By HARVEY W. WILEY, M. D. 


Chief Chemist, United States Department of Agriculture, Washington. 
(RR cle RL Ee MIR RN LE AR NESE TET 





and Regulations for Enforcing the Food and Drugs Act, and 
includes Information Regarding Methods of Preparation and 
Manufacture, Tests for Adulterations, Effects of Storage, etc. Part 
6 deals with Vegetables, Condiments and Fruits, the Canning and 


q DR. WILEY’S BOOK contains:the Food Standards, Rules 

























































1 & 
l 4 Preserving Industry, Manufacture of Jams, Jellies, Preserves, etc. 
s Dr. Wiley also deals with such subjects as Sterilization, Bacteria, 
l Use of Starch in Canned Corn, Use of Sulphate of Copper in Canned 
S Se Peas, Manufacture of Catsup. @ These are Strong Points in this 
e ————=_—== —— “Must-Mave-It” Book —— 
t :, 
e Ei Every Canner and Preserver should Procure a Copy of Dr Wiley’s Work, 
1 & which contains 625 Pages, 11 Colored Plates, and 86 other Illustrat‘gns; Cloth. 
s 5 
1 7 Price $4.00, Postage Paid. Order through THE CANNER 
d 
| Condensed 
| || MOOREéMcFERREN 
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: (| are GOOD boxes 
— HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, Made of Cottonwood 
; where boiling water or steam can be had. It makes 
; three times more PASTE than cold water Paste Powders. Lumber 
_ PRICES: § In barrels of about 240 Ibs. ~ - 6c per Ib. 
: 1 In 50 and 100 Ib. packages - - 8c per Ib. 


ANDSOME LABELS are not in keep- 
H ing with unsightly boxes. The Moore 
and McFerren boxes are sawed and 
planed boxes, clean and well made up, and 
superior in EVERY RESPECT to the cheap 
veneer boxes used by some manufacturers. 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . . 37c per gallon 


We shall be pleased to call on or correspond with 
you in regard to your future business. 





Moore G McFerren 
HOOPESTON, ILL. 





THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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to facilitate transit from one side to the other. He 
estimates that buildings will then average thirty stories 
in height, and the greater number will be constructed 
ef concrete and steel. Such buildings, he says, will 
stand a thousand years or longer. 


A Rapid Tomato Corer. 


The Eby Tomato Corer, advertisement of which 
appears on another page of this issue, is a device for 
removing the cores from tomatoes and has found 
great favor with packers who have given it a trial. It 
does clean work and does it rapidly, thereby effect- 
ing an economy in the handling of the raw stock. 
Canners of tomatoes will do well to investigate the 
manufactured by P. J. Eby, Trotwood, 


Eby corer, 


Ohio. 


Foreign Trade Opportunities 


No. 11.70. Candied Citrons.—A commercial repre- 
sentative of the Italian government in this country 


writes to the Bureau of Manufactures that an im- 
portant Italian firm would like to have an agent in the 
United States for the sale of candied citrons. 

(Editor’s Note.—Inquiries in which addresses are omitted 
are on file at the Bureau of Manufactures, Washington, D. C. 
In applying for addresses, interested persons should refer to 
the file number at the commencement of paragraph.) 


Be Contented. 


Then let us, one and all, be contented with our lot; 

The June is here this mornin’ and the sun is shinin’ hot. 

O’ let us fill our hearts up with the glory of the day, 

And banish ev’ry doubt and care and sorrow fur away. 
Whatever be our station, with Providence for guide, 

Sich fine circumstances ort to make us satisfied; 

For the world is full of roses, and the roses full of dew, 
And the dew is full of heavenly love that drips fer me and 


you. —James Whitcomb Riley 


Be sure you read pages 40 and 41 this week for real 
bargains. 





The HARRIS PATENT POWER HOIST anv CARRYING MACHINE 


<e 





Sold under C. S. Harris Com- 
pany’s guarantee of perfect satis- 
faction. Price complete with 50 
feet of Track and Cables, $300.00, 
F. O. B, cars Rome, N.Y. For 
further information and catalogue 
address 








Cc. S. HARRIS COMPANY, 





Sole Owners & Manufacturers, 


ROME, N. Y. 








r. 
— 


F. O. B. cars Hoopeston, Illinois. 





THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 


Sold under the Sprague Canning Machinery Company's guarantee of perfect satisfaction. 
For further information and catalogues, address 


Sprague Canning Machinery Company, 


Price complete, with 50 feet of track and cables, $300.00, 


Chicago, Illinois. 





Sole Owners and Manufacturers, 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 
Peete . THE STAR ... 
Sue} = CAPPING MACHINE 


_ 
Thy va! Tels Me 
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This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 
pl. <« possible elements 


SPRAGUE CANNING MACHINERY CO. 


Daniel G. Trench & Co., General Agents 
CHICAGO, ~ . - } eae - - - ILLINOIS 
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Bucklin’s GYGLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 


This is the Best Machine ‘n use for making Tomato Pulp for Ketchup and for 
Preparing Pumpkin for Canning. 
It is rapid, continuous in action, and self-cleaning. 
CAPACITY —75 tons Tomatoes per day; 50 to 60 tons Pumpkins per 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTS.RN AGENTS 


Sprague Canning Machinery Company, 


CHICAGO 


























FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 














Universal Liquid Filler 


For filling or finishing off 
Cans or Glass Jars of 


ANY SIZE WITH ANY LIQUID 





The ideal BRINING OR SYRUPING MACHINE 





el ee ee 


Continuous, Trayless and entirely automatic. This machine 


| fills the can or Jar with liquid up to any desired height. IT fills 
| to a dead line wherever set. Absolutely no waste. It is 
| a simple, thoroughly well built, substantial machine which does 
| not get out of order, Changes in height of fill or in size of can 


are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


_ Capacity on Gallon Cans 20,000 10 hours, on smaller 
sizes 40,000. 
Gives perfect satisfaction at any capacity up to the above. 
Apply for further particulars, stating nature of work and size 
of can and opening. 


SPRAGUE CANNING MACHINERY CO, 


SALES OFFICE 
42 RIVER ST., CHICAGO, ILL, 


FACTORY 
HOOPESTON, ILLINOIS 








DANIEL G. TRENCH @& CO., GENERAL AGENTS 
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/ BROOKS YOU OUGHT to HAVE 








THE ART OF 


CANNING AND 
PRESERVING 


AS AN INDUSTRY 
By Dr. Jean Pacrette, of Paris 


Formulas and Recipes Actually 
Used by the Author and 
Prominent Packers 


@ In offering the canning trade this work 
we do so in the belief that it is a com- 
plete and comprehensive text book on 
the art of canning. 


Price $5.00. Draft with Order. 


FOR SALE BY 


“THE CANNER” 22 Randolph St, Chicago - 





PROF. DUCKWALL’S New Book 


Canning and Preserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 
QThis is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE By 


“THE CANNER” 22 Randolph St., Chicago 


























Books for Canners 

Canning and Preserving, with Bacteriologi- 
cal Technique, by E. W. Duckwall, M. S.., 
500 pages; $5.00. Postage, 29 cents. 

Fungi and Fungicides. By Prof. C. M. 
Weed. Illust. 222 pages, 5x7in. Cloth. $1.00. 

Silos, Ensilage and Silage— By Manly Miles, 
M. D., F. R. M. S. Illustrated. 190 pages. 
5x7 in. Cloth. 50 cts. 

Asparagus—By F. M. Hexamer. Illustrat- 
ed. 174 pages, 5x7in. Cloth. 50 cts. 

The Book of Corn—By Herbert Myrick, as- 
sisted by A. D. Shamel, E. A. Burnett, A. W. 
Fulton, B. W. Snow, and other specialists. - 
Illustrated. Upwards of 500 pages, 5x7 in. 
Cloth. $1.50. 

Manual of Corn Judging—By A. D. Shamel. 
Illustrated. 5x7 in. 50 cts. 

Field Notes on Apple Culture—By Prof. L. 
H. Bailey, Jr. Illustrated. 90 pages, 5x7 in. 
Cloth. 75 cts. 

Peach Culture—By J. Alexander Fulton. 
Illustrated. 204 pages, 5x7 in. Cloth. . $1.00. 

Insects and Insecticides—By Clarence M. 
Weed. Illust. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist— By A. S. Fuller. 
Illustrated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture—By Prof. F. A. 
Waugh. Illust. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How— 
By Clarence M. Weed. Illustrated. 5x7 in. 


150 pages. Cloth. 50 cts. 
Order through the CANNER, 22 Randolph St., Chicago 
CASH WITH ORDER 














LINK-BELT CONVEYORS 


FOR 


CANNERY PRODUCTS 
MEET EVERY REQUIREMENT 


Rapid Action; Clean, Noiseless Operation; Maximum 
Utility and Economy. Let us show you how we can 
Increase Your Facilities by Mechanical Handling. 


LINK-BELT COMPANY 


New York: Pittsburgh: 
299 Broadway 1501 Park Building 


Denver: Seattle: 
440 New York Block 





St. Louis 
Missouri Trust Bldg. 
New Orleans: 


Lindrooth, Shubart & Co. Wilmot Machinery Co. 











Any preserving plant or canning factory operator can- 
not possibly make any mistake should he decide to build a 
Plant at a certain city in Oklahoma along the 


All conditions seem particularly favorable, ample acre- 
age could be guaranteed and liberal inducements would be 
given. Write Today for particulars. 

Our complete 160 page book ‘‘OPPORTUNITIES” just 
published, gives valuable information about all sections 
reached by the Rock Island-Frisco and openings for in- 
dustries and business houses. 


cM. SCHULTER, Industrial Commissioner 
ROCK ISLAND-FR SCO LINES 
FRISCO BLDG. ST. LOUIS, MO 


421267 
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Special Eastern Agent for 

The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen’ 
Filler, Model ‘‘M’’ Corn 
Cutter, Corn Cookers, 

Silkers and all 


Machines for 
Canning Purposes 


If it is 

used ina 
Canning 
Factory, 


I sell it. 


608 Page Catalogue 
for the Asking 


Cans, Shooks, 
Solder, Crates, 


Don’t Worry, 
ask me, Pll get 
it for you 
Climax Flux, 
“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 
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DIRECTORY 


Canners and Packers of 
North America 


aK 


This directory of the canning business is 
strictly up-to-date and unquestionably the most 
valuable list of new names ever offered to the 
trade. It gives the names and addresses of 
canners of vegetables, fruits, fish, oysters, milk, 
etc.; manufacturers of pickles, catsup, pre- 
serves, etc., in-the United States and Canada. 
It also gives the names of goods packed by 
each factory and the brands under which they 
are sold. Every name in the 1905 directory is 
carefully revised and corrected, making the 
directory as nearly complete and accurate as it 
is possible to make a book of this kind. 

Price, 1905 directory, including the March 
and May extras, $5.00 post paid. Cash must 
accompany order. Order through 


The Canner Publishing Co., 
22 E. Randolph St., CHICAGO 
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CUT THIS OUT 











WANTED 


canning factory to be 
located in a thrwing 


_ town situated in the 
heart of the fruit growing and 
trucking district of Florida, 
where vast quantities of straw- 
berries, beans, tomatoes, cucum- 
bers, efc., go to waste in the 
fields every year. @, This isan 
exceptionally good opportunity, 
and should be looked into with- 
outdelay AA ARAAAR 





For additional informatien address 


J. W. WHITE, 


GENERAL INDUSTRIAL AGENT. 
SBA BOA R D 
AIR LINE RAILWAY 

PORTSMOUTH, VA, 























For New Subscribers 
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PUBLISHING CO. 
22 Randolph Street, CHICAGO 


within the next sixty days. 


Name 


THE CANNER AND DRIED FRUIT PACKER 


@. Please send us THE CANNER AND DrieD FRUIT 
Packer for ONE YEAR, for which we will remit 
Three Dollars (Foreign Subscriptions Five Dollars) 





Address 





Town 





State 
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The Empire Peeling System 


THE MOST SANITARY, CONVENIENT AND ECONOMICAL SYSTEM 
FOR PEELING ROOMS OF MODERN TOMATO CANNERIES. 


GOOD-BYE TO CONFUSION, WASTE, UNSANITARY 
CONDITIONS AND DISSATISFIED HELP. 


From being the most unsatisfactory and unsightly department in a tomato cannery, we 
transform the peeling room into the most orderly, systematic, clean and presentable department 
of the whole plant and at the same time Save you money. 

If you are interested in having your plant right up-to-date and on a par with the best, and 
desire to gain the advantage of all possible economy in your work, apply for details connected 
with this system. Above illustration shows arrangement in factory which turns out ketchup 
and soups as well as canned tomatoes. Arrangement of system is modified to meet conditions. 


ESTIMATES ON APPLICATION. 


WE MANUFACTURE COMPLETE LINES OF MACHINERY FOR ALL KINDS OF CANNING 
OPERATIONS—-STATE YOUR REQUIREMENTS. 


IF IT IS USED IN A CANNING FACTORY, WE FURNISH IT. 








Sprague Canning Machinery Company 


DANIEL G. TRENCH 6 CO., Gen’! Agents, 
42 River Street, CHICAGO, ILLS. 

















PACKERS’ 
CANS 





1907 


Our Fourteen Packers’ 
Can Factories now run- 
ing—with three others 
under construction—guar- 
antee you protection 
against fire and accident. 

Their number and con- 
venient distribution un- 
deniably make the only 


sure source ot can supply 
for packers. 

The service rendered to 
our customers during last 
trying season is sufficient 
warrant of our ability to 
take care of your needs 
this coming season, as 
well as we did during that 


" 1906 


American Can Company 


NEW YORK BALTIMORE L\CHICAGO SAN FRANCISCO 














